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Chicago * San Francisco 


8 
é YY MUA 
ing Publication in the Meat Packing and Allied Industries Since 1891 } 





IN AN OVERWHELMING MAJORITY OF 
125 SEPARATE PLANT TESTS, 
EQUILIBRATED WIENIE-PAK CASINGS 
ACTUALLY’ DELIVERED GREATER 
EFFICIENCY ON MECHANICAL PEELING 
EQUIPMENT THAN HAD EVER BEEN 
ACCOMPLISHED PREVIOUSLY! 


Now ... Produce Wieners More Efficiently, 
More Uniformly... Actually Save Money! 


Call your TEE-PAK man for all the 
facts and special test arrangements! 


TEE \ Tee-Pak of Canada, Ltd. 
a 


Cellulose Division 
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’S BUFFALO am 2 
OPPERS. ii 
the leading Packers $"itWre 
ge Makers ALL OVER { ‘ 
RLD as the best and iis 
d saving, simplest and ath? ey 
: ble. Sent on trial. Rea, y \w \\\ 
Write for Catalogue. +» ae , : X 
SMITH AND SONS, = sey , 
ALO, N.Y., U.S.A. i : aaa 
An advertisement of John E. Smith and Sons 
published in 1895 in the Directory and 
Hand-Book of the Meat and Provision 
Trades and their Allied Industries for the 
A United States and Canada. 
Reproduced by courtesy of The National Provisioner 


OU 90th YEAR 


OF SERVICE 
10 SAUSAGE MAKERS 


bf 


On thiiss our 90th anniversary, we would like to pause for just a moment 
to express our sincere thanks to the thousands of persons and companies who have shown their 
confidence in us over the years by buying and using Buffalo equipment. 


We like to believe that this 90 year record of continuous service to the sausage 
industry is a reflection of our sincere efforts to supply you with the finest sausage machinery 
and the best possible service at all times. 


It has been our good fortune down through the years that virtually all of our customers 


have become our very good friends. 


The NAME that means the MOST in SAUSAGE MACHINERY 


JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo 3, N.Y. 
Sales and Service Offices in Principal Cities 





SAMO 
DICED 


RED SWEET PEPPERS 


APPROX Cannon] NET WEIGHT 
6 LBS. 8 O25, 


Appetizing Color SELLS 


Your lunch meat sales pick up fast when you add the bright and 
hearty color of crisp, uniformly diced Cannon Red Sweet 
Peppers. That’s because consumers just naturally go for color— gy tee a ao 


5 LBS. 3 OZS. 
particularly the rich red color that promises superior flavor in 


meats that contain this magic Cannon ingredient. In handy No. 4% eS 4 
10 tins, Cannon Peppers come ready to use. No cutting or "C4 N of 
handling. No rinsing or draining. No waste or spoilage. Get NON &o. 
colorful Cannon Diced Red Sweet Peppers, the brand leading DGEVILLE, © 

meat packers prefer, through your regular supplier, or write: 





Quality Canned Foods Since 1881 





H. P. CANNON & SON, INC. 


CANNED FOODS Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina « Marydel Division: Marydel, Delaware 
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How Ee 


REFRIGERATION EQUIPMENT 


engineered to keep costs 
as well as temperatures down 


TO CHILL 
TO FREEZE OR TO HOLD 


Howe manufactures custom-designed 
refrigeration products for a complete plant 
or any part of same. 


HOWE quality engineering will 
provide low first cost and efficient 
operation in your plant. 
Modernize with Howe, now! 


COMPRESSORS 
ACCUMULATORS @ BRINE COOLERS 
FIN & PIPE COILS © CONDENSERS 
SURGE DRUMS © UNIT COOLERS 
RECEIVERS © FLAKE ICE MAKERS 
PRESSURE VESSELS 


a_i yes 
Hi © W EE. ICE MACHINE CO. 


2823 MONTROSE AVENUE e CHICAGO 18, ILLINOIS 
Distributors in Principal Cities © Cable Address HIMCO, Chicago 
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, yi’7, 40) BOILED HAM FORMER 
y with sandwich-shape molds in — ; & : ZES ! 


Three molds, one each in size: 3%” x 3%” x 24”; 4” x 4” x 24”: 





42” x 42” x 24” will accommodate small to large hams. Any size 
may be filled to capacity with scraps or trimmings, and yield a 
(ofol an) ole lol Mal dan MYo[6(ola-Malelasm7itacele] Mell ate) ae [-11\ mi olelel 4-1 ¢-m Moletol diols Mel 
fo] Wa Movolal dco) i (-re FN MIMI) oLe)-s-1] 0) (<M co] al alo snl CoMel ale] ale l- Mi ole\Thelela Malm tals 





(sale) Ce Mim Gore) Al ale Me dion -MIcM Colt c-1 aa dal-1e-MEM (<M al dial dole(-MimelaleMUlalhcolana 
slice yield is 5% higher. 


Poel 
once 
reset ee 
ii” 


See 





Mepaco Mold 
Cover Press 
: : For pneumatically 
4 : closing cover on 
“ Mepaco mold 





el 


Mepaco Ham Mold 
Cooking Rack 
Travels by overhead &% - * 
ico Ma coMelale Mhigelaa) a. 4 
cooker. : 














Mepaco Sandwich- 
Shape Ham Mold 


. kg Available in three ( 
* sizes as listed above. 
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| Clean 





produces profits 
with a plan! 


You can have more sales potential — with increased production 
and reduced costs. 


Your plant can be more efficient. It can produce profitably even in 
competition with a new plant — without the high costs 
involved in new plant construction. 


It can — if you “Clean-Line” and modernize your operations. 
It can be done in easy steps. Each step according to an engineered 
program based on a studied plan. 


St. John & Co. is solving tough modernization jobs daily — | 
oftentimes by a simple re-alignment of the processing line. Or by 
the addition of just one or two items of new equipment. 

But, whatever the case, St. John engineers have the broad 
background of experience necessary to provide the right answer. 


Take advantage of St. John’s extensive engineering service. 

It can help you in every department in your plant — through better 
utilization of your present equipment, through introduction of 

new equipment, through design of special equipment to meet 
specific requirements, or through design of a complete new plant. 


oP hesticeiene 
for Ss T. a as) Pe | & ¢ So. 


Stainless’”’ g S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 


P22>>9 <<n<es 
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From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s meat is our 
business. We manage 3,400,000 acres of 
woods to find suitable trees to make 
into protective papers. Some call us 
“Tree Farmers’ —we grow more trees than 
we use. So there will always be 

KVP paper for the future.” 


How KVP Barrel Liners 


stop wasteful shrinkage of boned meats 


The KVP Barrel Liner outperforms ordinary 
liners and puts an end to uncontrolled leakage 
(which can cost you up to one dollar a barrel 
on boned meat). 


Two-piece, fitted KVP Barrel liners consist 
of a cup and a liner. Neither will disintegrate 
or absorb juices, no matter how long in con- 
tact with meat in storage or in transit. 


THe KVP Company Eve Katamazoo, Micuican 


The cup, of waxed Kraft paper, is fluted, 
prefitted, and is approximately 314” high. The 
side liner is KVP Whalehide, oiled and crin- 
kled. It is 44” long. This extra length means 
you can have an unusually large overpack. 

Leading packers have learned that KVP 


Barrel liners can safeguard profits. Why not 
write us today for test samples. 
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These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-marbled meat but also much waste cover fat. At right, beef from an animal fed on a 


MOREA Liquid Feed program has considerably better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 
quality meat with less fat! 


There’s something new in the beef 
and lamb business! It’s Morea, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea Liquid Feed? 
It’s a patented feed supplement 
which permits the feeding of larger 
amounts of roughages and smaller 
amounts of grain than usual. MoREA 
contains urea nitrogen, ethanol, 
Phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a MoREA 
program. 


Here’s how liquid Morea Feed 
Supplement works: In the rumen 
of a beef animal or lamb, feed is 
digested by billions of micro-organ- 
Isms and protozoa. MorREA provides 
these micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 
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processes that give ruminants top 
nutrition for economical weight 
gains. Morea is the modern supple- 
ment for ruminants— everything in 
Morea is a needed nutrient. 

But far more important to the 
packer, liquid Mora Feed Sup- 
plement aims the whole digestive 
process toward producing top quality 
meat. More protein is formed, and 
white fat is deposited as marbling in 
the tissues, rather than in wasty 
cover fat. The result is that animals 


reach “market finish” faster. When 
the carcasses are cut, marbling is ex- 
cellent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for 
market on Morea feed programs, 
have consistently shown up well 
in the packing house. For more in- 
formation on the advantages of 
Morea-fed meat, write to the nearest 
address below. 


MOREA is a registered trademark of Feed Service Corp. 


MOREA 


Liquid 


Y Feeds 





U. S. INDUSTRIAL CHEMICALS CO., New York 16, N.Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 
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The best-tasting hot dogs are made with non- 
fat dry milk. 
Nonfat dry milk improves flavor, color, tex- 
ture, and eating quality of hot dogs. 
It increases nutrition and sales appeal, too, 
Nonfat dry milk gives you top-quality hot 


dogs at minimum cost. Write for free hand- 
book of formulas and suggestions. 


Nonfat Dry Milk 


Get the facts. Write Dept. NP-6 
AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢ Chicago’, Ill, 





The Tee Cee Peeler will peel at least 500 Ibs. of 

average size franks an hour. Will peel any size wiener 

or frank made in artificial casing. New patented mechanical fea- 
tures including this new cutter 
head for more efficient opera- 
tion. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. FOR FULL | 


COMPACT —Shipping size is 14" x 14" x 19". Operating alle 
space required is 14" x 42" to 49". WRITE 


MAINTENANCE—The Tee Cee Peeler is built of stainless # / 
steel and anodized aluminum. There is nothing to get out THE EE Cee MANUFACTURING CO. 
of order or adjustment and daily clean up with hot water —— 


is all that is necessary. 7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 
CANADIAN REPRESENTATIVE: MR. WALTER PRESSWOOD, 30 MAYBANK ST., TORONTO 
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for grs GEBHARDT'S CONTROLLED 
19 yor” REFRIGERATION PROTECTS 
AGAR'S FINE PORK PRODUCTS. 


The first installation of Gebhardt’s 
Controlled Refrigeration was made in 
1939. Since that time Agar has pur- 
chased Gebhardts in 1947, 1948, 1949, 
1950, 1951, 1954, 1955, 1956 and 1957. 





Agar’s smoked meat products are flash 
chilled by Gebhardt’s Controlled Re- 


frigeration. 


“GET A FACTORY PERFORMANCE GUARANTEE” 


Our engineering department will work with you or your architect 
on laying out your refrigerating equipment, and will absolutely 
GUARANTEE its performance. 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


MANUFACTURED BY ADVANCED ENGINEERING CORP. 
3625 W. ELM ST. ° MILWAUKEE, WISCONSIN ° FLAGSTONE 2-2800 
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9-A ELECTRIC HYDRAULIC PUMP 


For use with 600 and 300 ton Presses 


The Dupps 9-A Electric Hydraulic Pump is a completely self con- 
tained unit, ready to set up in your rendering plant. It will furnish 
you an endless amount of inexpensive power without the need of 
maintaining expensive boiler power. Maintenance costs are at an 
absolute minimum. Operating on hydraulic oil, the Dupps 9-A Elec- 
tric Hydraulic Pump is fully adjustable as to pressure and volume 
of oil flow. It is equipped with a return reservoir and equipped with 
a separate circulating pump and replaceable filter element. You can 
have your 9-A Electric Hydraulic Pump equipped with an automatic 
timer to time dwell periods. The motor size is SHP maximum. The 
pressure is 5000 PSI. Size 31” wide x 42” high x 51” long. Ship- 
ping weight 2000 lbs. 


9-B ELECTRIC HYDRAULIC PUMP 
For use with 150 ton presses 


Will deliver up to 5000 PSI, and both: pressure and rate of 
flow are adjustable. Can be supplied with an automatic timer 
at additional cost. The 9-B has essentially the same character- 
istics as the 9-A Hydraulic Pump; however, it delivers less 
volume. The motor size is 2 H.P. size 31” wide x 40” high x 
51” long. Shipping weight: 1200 lbs. 


Write 
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This 
Symbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1958 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 


> product information pages car- 


ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1958 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 


A 
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PACKERS POWDER 
CURE 


CURE WITH 
PACKERS POWDER’ 


M.I.B. APPROVED =» PAC x € 2 $ 2 Ow % J Ro 


INGREDIENTS 


CURE 
FOR ALL CURING 


The users of this product reads like “The Who’s Who” in the industry! 
Hundreds and hundreds of daily users of 


Packers Powder Cure attest to its reliability. 
You Can’t Afford Not to Try a Drum on Approval! 


e FOOL PROOF e FREE FLOWING 


@ PERFECTLY INTEGRATED e NO WET SPOTS 
: 
adison 
LABORATORIES, tne. ‘ausatuiny Chemists othe “Food Sadusy 
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ANNOUNCING 


NEW 


FIRESTONE 
RUBBER - 


THE LONGEST 





WEARING RUBBER 


EVER USED 


IN TRUCK TIRES! 





Now, More Than Ever, You Can’t Buy a Tire that Costs Less Per Mile Than Firestone! 


Firestone scientists and engineers took a long step into the 
future to develop Firestone Rubber-X. It’s a brand-new kind 
of rubber . . . and it’s going to revise all of your present ideas 
about truck tire wear and performance. 


Exhaustive tire tests proved conclusively that truck tires 
made with Firestone Rubber-X resist the abrasion and wear 
that shorten the life of ordinary tires. On drive wheels or 


free-rolling wheels truck tires built with Firestone Rubber-X 
will give you the lowest possible cost per mile. Try them on 
your toughest wheel position. 


Buy tubed or tubeless truck tires with Firestone Rubber-X i 
any cord... Firestone S/F (Shock-Fortified) nylon or rayon, 
or STEELCORD® by Firestone. Firestone Rubber-X is yours 
at no extra cost. See your Firestone Dealer or Store now. 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1958, The Firestone Tire & Rubber Company 


TRANSPORT® SUPER ALL TRACTION 
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Each red dot represents 
Look at the installation 


an Expeller installation 





Nationwide Acceptance of 


NDERSON EXPELLER 


ee Se te eee ee ee 


Look anywhere in America and you'll find industry’s Number 1 
choice is Anderson Expellers! Such leadership results from having 
the best equipment on the market. Anderson’s engineers pursue 
| vigorously a program of research and development in the fields 
ne: of engineering design and metallurgy. As new designs are tested 
and proved, they are rapidly incorporated into Expeller manufac- 
abber-X ture. This constant attention to new ideas, methods and materials 
them on makes Anderson Expellers the outstanding machine in its field 
today. Look at the map. Find an Expeller installation near you. 
ner-X ie Let us show you without obligation what an Expeller equipped 
rr rayon, plant can do for you. 

is yours 
yre now. 


— 
a 
* Pe 


THE V. D. ANDERSON COMPANY 


division of International Basic Economy Corporation 
1965 West 96th Street - Cleveland 2, Ohio 


Only. Audartou, makes Expellers | 


1958 
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‘rhanks-Morse Scales Offer New 
pe ae Accuracy, Speed...Electronically’ 


Read-out to auto- 
typewriter or tape 


Desk instrument for 
weighing and printing 


Desk instrument 
for weighing 


Punch card operated 
sequence batcher 


Sequence batcher 
for manual programming 


Even Adapts to Present Mechanical Systems 


SCALES @ PUMPS e DIESEL LOCOMOTIVES AND ENGINES e ELECTRICAL MACHINERY @ RAIL CARS e HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 


16 


Fairbanks-Morse electronic control and instru- 
mentation permits remote location of weight 
recording instruments...assures automatic 
balance detection...automatic ranging without 
drop-weights...automatic zeroing...pushbutton 
recording and much more. 

This same electronic control of weight measure- 
ment can be employed to streamline your batch- 
ing operation. You can select precise quantities of 
all materials...in proper sequence...at the push 


of a button. Or you.can put the batching formula 
on a punch card and do the whole job automati- 
cally. 

Weight readings can be fed to automatic type- 
writers, adding machines, tape punchers, etc. 
Chances are your present lever system can be 
converted to electronic operation. 

For more information write today for new litera- 
ture. Fairbanks, Morse & Co., 600 S. Michigan 
Avenue, Chicago 5, Illinois. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 
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Swift’s Superclear Gelatin ‘is made for meats. It combines 
properties of high strength, sparkling clarity and quick set 
which help promote the appetizing qualities your customers 
look for, buy and come back for in jellied meats. 


Superclear is a real meat man’s gelatin. A trial will prove 
its ability to produce a dependable, uniform and attractive 
jelly. Note the greater stability—how it locks in the flavor 
and freshness. Write for an economical trial order. See the 


superiority of Superclear—for yourself. Return the coupon 
today. 
ONE TRIAL IS BETTER 
THAN A THOUSAND CLAIMS 


ITT ere ey 2 ey MOY a debt Nebinin Pile ica tae i eo ae eee 


- 7 ‘>... Swift & Company, Gelatin Dept. GE-4 
7 eter > +1215 Harrison Avenue, Kearny, New Jersey 
%o Sewe Gour Srdudley Bete % ‘ ‘Please send us: 
4 4_] Information on Swift’s Superclear Gelatin. 
A] Inf Swift’s S lear Gel: 
SWIFT’S SUPERCLEAR GELATIN : ee 9] 100 # trial drum of Superclear to be tested in our opera- 


: ee tions. If not fully satisfied, we may return it for credit at 
FOR CANNED HAMS, TOO. F »  Swift’s expense. Z 4 





Superclear possesses the uniformity ; a . » Company Name 
and flavor sealing properties which Thy Address 
make it ideal for use in canned hamg. — | \\ A\~ City Zone___State 

; . Your Name 














This offer expires August 14, 1958 


MAGNETOS ISOC ere e reer eee EEO OOOO OOOO OS OOOO OOOO OOOO OO OEEO OOOO OE ESO O SEES ESOS OOOO OOOO OOOO EEE ESSE OEE OOOO EEO O EEE O SEEN OOS 
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# 150 Boss “‘H-Control” Hydraulic Grate Dehairer. The hydrau- 
lic controlied dehairer with simplified “H" type lever control. 





“ 





HYDRAULIC 
THROW OuT 
Ke) Jambreling 

table . 





Complete vine Control 


levers. The #150 BOSS “H-Control” 
Dehairer'’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘‘H-CONTROL” and 
“H TYPE" shift lever operates in a through the flexibility of hydraulic 
manner similar to automotive shift action. 













Mechanical muscles directed by a 
single ''H TYPE” lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


POINTS FOR PURCHASERS 


























HYDRAULIC DEHAIRER 















v v 
Heavy steel construction throughout. Spray pipes with Globe Valve and 
— powerful force spray nozzles. 


Grate bars—extra heavy, high qual- fs 
ity, cast iron. Standard 10 H. P. es 


Cradles—perfectly formed forged steel, 
reinforced with welded-in tie rods. 
v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 
Vv 
Totally enclosed reducer gears run- 
ning in oil. 
Vv 
Hog killing and kindred equipment 
to go with dehairers. 


12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

wv 
Installation supervision by factory 
service man available. 


v 
Capacity 125 hogs per hour, 

v 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 


Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill, 


THE me SUPPLY COMPANY 


CINCINNATI 


16, OHIO 
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Avenue of Flags, Chicago's Century of Progress 
Expositon where PRAGUE POWDER was exhibited 
in 1934—the year of its introduction! 


the Only Modern Cure 


Balance-controlled by Flash Fusing! 


PRAGUE POWDER ® U.S. Pat. 
Nos. 2,668,770—2, 668,771 
2,770,548—2,770,549—2,770,550 
2,770,55! 





NO MATCH FOR UNIFORMITY 
AND HIGH pH 
OF PRAGUE POWDER 


The micropolariscope shows 
how mechanically (dry) mixed 
crystals remain separated — free 
to tumble about, out-of-balance. 


PRAGUE POWDER begins as a boil- 
ing crystalloid. Its microscopical crys- 
tals are formed and _ permanently 
balanced the instant all ingredients— 
including balanced amounts of nitrite 
and nitrate — are fused as one! 
PRAGUE POWDER is exceptional 
for uniformity and high pH! 




















The following are registered copyrighted statements of The Griffith Laboratories: 
“Prague Powder Makes Safe Fast Cure"® 
“Prague Powder Makes Short Time Cure"® 

Prague Powder "for Safe Fast Cure"® 





That’s why PRAGUE POWDER al- 
ways starts to develop color ence: § 
Speeds the enzymic action that breaks 
down proteins and brings out the 
cured meat flavor! And does so safely 
in minimum time! Isn’t it time to 
change ‘to controlled curing with 
modern PRAGUE POWDER. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 West 37th Street 
UNION, N.J., 855 Rahway Avenue 
LOS ANGELES 58, 4900 Gifford Avenue 
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she’s ready to roll! 


It never takes long to repair a Thermo King unit. 
Rigs roll in—we fix ’em right quick, or put in a 
fast replacement. And out they go, sometimes in 
minutes. r 

No need to disturb the cargo. No waiting for 
parts. No long replacement worries. You won’t 
believe it, but we can change out a whole unit— 
from the outside—by just unscrewing 6 bolts! 


Service is a big thing with Thermo King. It’s 
the only outfit in the business that backs you up 


i 


with service all over the country. You can find a 
Factory Authorized Service station like ours along 
every truck route in the States and Canada. And 
besides that, a fleet of Thermo King station 
wagons with engineers will help you out of a 
rough spot in an emergency day or night. 


Like I learned back at the factory school: 
Thermo King truck refrigeration units are the 
best in the world. A supply of factory parts and 
guys like me help keep them that way. 


THERMO 


First Name in Truck and Trailer Refrigeration 


44 South 


12th Street 


Minneapolis 3, Minnesota 


British Commonwealth: Canadian Thermo Control Co., Ltd. Montreal, Quebec 
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THESE FRANKS WERE CURED WITHOUT PFIZER 
ISOASCORBIC ACID ...Do you know how your franks 
look after a day in the retailer’s showcase? Will they become 
a little gray-tinged like this? Not so appetizing are they? 
But color can break down in meat that’s still perfectly fresh. 4 
The trouble is the housewife, who judges freshness by color, 
doesn’t appreciate this. Time and factors such as the fluores- 

cent light in showcases cause color fading and graying. Protect 

your processed meat products against this sales handicap with 

Pfizer Isoascorbic Acid or Sodium Isoascorbate. 






Which franks would you bring home? 


Actual comparison photos taken after a day in a showcase under fluorescent lighting. 


la 
ng 
nd 
on 
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THESE FRANKS WERE CURED WITH PFIZER 
ISOASCORBIC ACID...Every housewife wants to buy 
franks that have appetite-appealing color like you see here. 
Isoascorbic acid insures this better cure color, and makes fresh 
looking color last much longer in the showcase, too. Improve 
your sales the easy, low cost way. Cure with Pfizer Isoascorbic 
Acid or Sodium Isoascorbate. 





vincent strate ti ftp ce mater eninge 





Turn page for directions on how to use Pfizer 
isoascorbic Acid in processed meats. Mail 
coupon for free sample. ———> 













How to 
insure 
that your 
franks are 
the ones that 
go home 
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By the use of Pfizer Isoascorbic Acid or Sodium Isoascorbate, you can 2 
] 
insure that your products will be at their eye-appealing best when the * 
foo 
. . e 9 e 
housewife sees them in your retailer’s display case. Here’s how— : 
us 
mc 
the 
To Protect Franks and Pre-Sliced of 155°F. and to maintain this temperature for at least 15 § pa 
Bologna, Salami... minutes. Be careful not to raise the temperature too rapidly é 
—casing might rupture or emulsion break. , 
With the steady increase of products pre-packaged for self- sul 
service, a greater need exists for the color protection of cooked Save your customer that lost slice ih 
and cured meats such as franks, bologna, salami, etc. fo 
Generally, % to % ounce of isoascorbic acid or 5% to % Protecting the color of whole bolognas and salami is just as — 4p, 
ounce sodium isoascorbate should be used per 100 pounds of important as protecting those sold pre-sliced. Here’s why. th 
meat going into the chopper. (It’s best added, however, toward Once an untreated whole bologna or salami is sliced, the end 
the end of the chop — in solution.) piece is exposed to the greying effects of oxidation and fluo- ad 
By experimenting, you will find that addition of Pfizer rescent lighting. When the color becomes too grey, most a 
Isoascorbic Acid allows you to improve your smoking pro- retailers slice off the end piece and throw it away. Unfortu- W 
cedure. You can shorten smoking time. However, you should nately, more than meat is lost. Up to the point where the ou 
keep smoking time long enough to reach internal temperature butcher cuts off the end piece, its faded and unappetizing 
surface is a poor salesman for your products. Sales as well 
DER ae re ee a te ye 1 as meat are lost. 
BUILD SALES! MAIL THIS ACTION COUPON TODAY! Remember, flavor is not enough in your products. They } ‘ 
| want to see what Pfizer () Isoascorbic Acid (C1) Sodium Isoascorbate) | | must also have eye-appeal for the housewife. 7 
.can do for my processed meats. Please send me work sample and include | 7 
your Technical Bulletin 94 — Pfizer Products for the Meat Industry, | me: 
plus a convenient wall chart for preparing isoascorbic solutions. Ww 
CHAS. PFIZER & CO., INC. ar 
Name I Chemical Sales Division 
\ 630 Flushing Ave., Brooklyn 6, N. Y. 
Position. | Branch Offices: Chicago, III.; 
San Francisco, Calif.; Vernon, Calif.; 
Company. | Atlanta, Ga.; Dallas, Texas 
Street | Quality ingredients for the food 
| industry for over a century 
es | 
I 
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No Sure Markets 


; As we consider the scientific and tech- 
| nological developments of the last 50 to 100 
"years we cannot escape one conclusion: No 
‘industry has “sure markets.” 
| In the field of by-products the meat pack- 
ling industry has been taught this modern 
‘truism in a painful way by the disappearance 
of some of its domestic outlets for inedible 
' fats and hides. Present trends in the develop- 
ment of specialized feeds for livestock and 
poultry cannot be described as “encourag- 
1 Can} ing” with respect to their use of animal by- 
products. 

It may be comforting to believe that the 
n the status of the industry’s major product is un- 
assailable, and that as long as people need 
food, and meat is the best food, no substitute 
or alternative nutrient can challenge its sta- 
tus. However, we would feel a good deal 
more happy if it were not for the fact that 
the same belief has been cherished in the 
sast 15 § past about a great many commodities and 
manufactured products that are no longer 
grown or made. 

While we do not expect to see Americans 
subsisting on algae within the next few years, 
scientists some day may find a way to pro- 
duce an appetizing and nutritious protein 
food that is meat’s equivalent by a method 
that is more economical and less hazardous 
s why. [| than putting feed through a hog or steer. 
the end With such a product, and the force of 
1d fluo. = advertising—publication, radio, TV, sublimi- 
nal and heaven knows what—behind it, meat 


rapidly 


just as 


: pes might lose its preferred position very rapidly. 
We can even hear a “commercial” singing in 

ere the our ears right now: 

retizing “Eat your Biffo, little man, 

as well You’re muscle bound with every can.” 


The industry, of course, cannot prevent 
;. They the inevitable, but it can use research as a 
tool to find new uses for its products and to 
modify those products—shape, texture, flavor, 
color and other characteristics—so that they 
will be most in keeping with consumer needs 
and desires. 











~’ News and Views 





A Net Loss of $26,156 on sales of $189,843,130 was reported 


by John Morrell & Co., Chicago, for the 26 weeks ended May 
3, 1958. In the comparable fiscal 1957 period, the company 
had a net loss of $688,056 on sales of $184,561,887. W. W. 
McCallum, president, pointed out that the company uses the 
Last-In, Last-Out (LIFO) method in valuing pork inventories 
for financial statement purposes; consequently, market appre- 
ciation of inventories is not reflected in operating results. “The 
increase in sales dollars for the six-month period,” McCallum 
said, “can be attributed to a higher price level for most meat 
products as tonnage sold was somewhat less than for the same 
period of the previous year. Extremely light supplies of live- 
stock have caused this decrease in tonnage and also have con- 
tributed to our unfavorable operating results. Continual action 
is being taken to reduce expenses in all areas of operations, and 
capital expenditures are being held to a minimum in order to 
conserve working capital.” (See page 24 for other reports.) 


NIMPA's New sales training program was launched late last 


week in.Kansas City where the first of a series of seven train- 
ing centers for sales managers and supervisors was conducted 
by NIMPA’s Fred Sharpe. Assisting was James Burdette of 
Arbogast and Bastian Co., Allentown, Pa., who discussed the 
use of psychological testing in the recruitment, hiring and re- 
tention of salesmen. The Hotel Belmont Plaza, New York City, 
was the site of the second center on June 12-14. Purpose of 
the centers is to train sales trainers. Dates and places of oth- 
ers scheduled are: No. 3, June 19-21, Palmer House, Chicago; 
No. 4, June 26-28, Statler-Hilton, Dallas; No. 5, July 10-12, 
Dinkler-Plaza, Atlanta, Ga.; No. 6, July 17-19, George Wash- 
ington Hotel, Jacksonville, Fla., and No. 7, July 24-26, Deshler 
Hilton, Columbus, O. 


Two New York locals of the Amalgamated Meat Cutters and 


Butcher Workmen of North America (AFL-CIO)—Retail Local 
342 and Packinghouse Local 640—have been placed under re- 
ceivership by the international union. Thomas J. Lloyd, Amalga- 
mated president, also announced that the executive board “by 
unanimous consent” accepted the resignations of Max Block 
and Harold Lippel from their union posts and demanded the 
resignation of William Cassale. Max Block’s brother, Louis, 
also reportedly was told he should resign as administrator of 
the two New York locals’ welfare funds. Investigation by the 
international executive board followed testimony before the 
Senate rackets investigating committee that the four men manip- 
ulated union funds and were beneficiaries of secret annuities. 


A Second Meeting of the intra-industry committee repre- 


senting the three major.trade associations has been scheduled 
for Friday, June 27, at the Palmer House, Chicago. Talks by 
the representatives of the American Meat Institute, National 
Independent Meat Packers Association and Western States Meat 
Packers Association will continue along the lines of general 
industry problems discussed at the first meeting last April. 


A Supplementel appropriation of $2,100,000 to provide ad- 


ditional meat inspectors was requested of Congress by Presi- 
dent Eisenhower this week. The accompanying message said 
that the number of plants requesting inspection service has in- 
creased sharply since the fiscal 1959 budget for the Department 
of Agriculture was transmitted to Congress. The budget request 
for $17,326,000 was appropriated by Congress in April. 


Los Angeles Will be the site of the 13th annual meeting of 


the Western States Meat Packers Association. The board has 
set the convention for March 16-19 at the Hotel Statler. 









PACKER RESULTS 





Some Earn More, Some Less, in First Six Months 


All Wilson Meat Operations Profitable in First Half 
Of Year, President Reports; Earnings Increase 42%, 


Operations of each of the major 
meat divisions of Wilson & Co., Inc., 
Chicago, were profitable during the 
six months ended April 26, 1958, 
James D. Cooney, president, reported 
in a message to stockholders. 

“Significant improvement over the 
corresponding period last year was 
shown by some divisions, especially 
pork and sausage,” he said, “while 
profits of other divisions were lower, 
caused in part by reduced livestock 
supplies. Aggregate net results of the 
units not directly associated with meat 
operations were also profitable and 
showed a little improvement over last 
year.” 

Net earnings for the first half of 
the 1958 fiscal year amounted to 
$3,756,628, an increase of more than 
42 per cent over the $2,640,724 
earned in the comparable period a 
year earlier. The net income for the 
first six months of this year was equal 
to $1.50 per share of common stock, 
as against $1 per share in 1957. 

Results of Wilson’s foreign subsid- 
iaries were somewhat less profitable 
during the first six months than a year 
earlier, due primarily to a sharp re- 
duction in earnings in New Zealand. 
“Dividends of $679,273 were received 


this year from foreign subsidiaries, 
compared with $764,572 in the cor- 
responding period a year ago,” 
Cooney reported. 

Net sales and operating revenues 
of the company and domestic subsid- 
iaries totaled $324,127,465, compared 
to $313,766,837 in the first half of 
fiscal 1957, “Reduced supplies of live- 
stock available for slaughter adverse- 
ly affected the company’s sales vol- 
ume during the first half of the year,” 
Cooney commented. 

The Wilson president emphasized 
that semi-annual earnings in the meat 
packing industry are not a reliable 
indicator of results for the year as a 
whole. “However,” he added, “profit- 
able operations currently and a more 
favorable outlook for supplies give us 
confidence that our company will 
make a creditable showing during the 
last six months of the year.” ’ 

Cooney also announced that the 
company has filed with the Securities 
and Exchange Commission in Wash- 
ington a registration statement relat- 
ing to $15,000,000 of 20-year sinking 
fund debentures. If market conditions 
are favorable, it is expected that these 
debentures will be sold later to under- 
writers for public offering by them. 





Swift Mid-Year Profit 
Declines to $2,516,153 


Sales of Swift & Company, Chi- 
cago, for the first half of the 1958 fis- 
cal year, which 
ended April 26, 
increased while 
net earnings for 
the same period 
declined, presi- 
dent Porter M. 
Jarvis announced 
this week. Oper- 
ations during the 
six-month period 
resulted in a net 
profit of $2,516,- i Sieconerinaiion 
153, compared with $3,554,788 for 
the same period last year. Dollar sales 
totaled $1,257,560,000, a slight in- 
crease over $1,253,310,000 in 1957. 

Because of the seasonal nature of 
the business, Jarvis emphasized, in- 
terim statements should not be con- 
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sidered as indicative of the return 
for the full year. 

“During the first six months of the 
fiscal year, there have been substan- 
tial price advances in-many raw ma- 
terials,” Jarvis said. “This is princi- 
pally true of livestock—due to short 
supplies of cattle and hogs available 
for processing. Unfavorable margins 
between buying and selling prices re- 
sulted in reduced earnings in our meat 
operations. 

“The higher level of prices has also 
contributed to a reduction in earn- 
ings because of the impact of the 
Last-in, First-out (Lifo) method that 
we use in valuing a substantial por- 
tion of our product inventories. Un- 
der this method, when prices ad- 
vance, the unrealized appreciation in 
inventory values (paper profits) is 
not reported as income. When prices 
decline, Lifo provides protection 
against losses in inventory values. 

“Nothing in the general business 
outlook suggests any major change 


between now and the close of the fig 
cal year. We are continuing to em. 
phasize cost control in all divisions of 
our business. Historically, meat pack. 
ing operations usually experience bet- 
ter business in the last six months of 
the fiscal year.” 


Rath Net Dips Sharply 
In First Fiscal Half 


Net income of The Rath Packing 
Co., Waterloo, Ia., dropped more 
than 49 per cent 

in the 26 weeks 

ended April 26, 

1958, compared 

to the first half of 

fiscal 1957, de- 

spite an increase 

in dollar sales, H. 

H. Rath, chair- 

man of the board, 

reported to stock 

holders this week. 

Income after pro- 

vision for income taxes, amounted to 
$142,094, or 14c a share, as against 
$278,270, or 28c a share, in the first 
half of 1957 and $2,825,421, or $2.85 
a share, in the like period of 1956. 

The lower earnings “reflect an un- 
favorable balance between livestock 
and other costs on the one hand and 
prices for our finished products on 
the other,” Rath explained. The com- 
pany is “hopeful” that earnings will 
show improvement in the second half 
of the year, based on government 
forecasts for greater livestock sup- 
plies, he added. 

Sales amounted to $144,699,193 in 
the first half of this year, an increase 
of 3.5 per cent over the total of 
$139,813,548 a year earlier, but ton 
nage dropped more than 8.3 per cent, 
‘Rath said. The much higher income im 
the first half of 1956 was from sales 
of $125,458,508. 


Cudahy Sales, Net Rise 
In First Fiscal Half 


Net income of The Cudahy Pack- 
ing Co., Omaha, for the six months 
ended May 3, 1958, rose to $1,255, 
839, equal to 67c a share, compared 
to $792,347, or 37c a share, in the 
comparable 1957 period, Louis F. 
Long, president, reported to stock 
holders this week. 

Earnings were not subject to i 

[Continued on page 45] 
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men or women better drivers?”— 
ever wears out, Seitz Packing Co. 
of St. Joseph, Mo., is in a position to 
supply ammunition for a new debate 
on “Is a woman a safer employe than 
a man?” 
In its recent “1957 Safety Review,” 
which has been distributed to all 
Seitz employes, the company reports 
that female workers, who constitute 
30 per cent of the working force, ac- 
counted for only 3 per cent of the 
accidents in 1957. Since knife cuts, 
falls and foreign matter in the eye 
ranked as the three principal kinds 
a accidents, it can hardly be argued 
that the type of work performed by 
women accounted for the difference. 
For three years Seitz women em- 
ployes have worked more safely than 
the men and have shown a marked 
improvement in their safety record. 
In 1955 17 percent of the accidents 
‘happened” to women; 27 per cent 
in 1956 and only 3 per cent in 1957. 
Their ratio to total employment has 
been constant at 30 per cent. 
While Seitz management (dis- 
creetly) is taking no sides in the 
argument, it is raising the question 
to stimulate employe interest in safety, 
says E. Y. Lingle, president. A major 
part of the Seitz safety program is 
designed to generate a competitive 
pirit in working more safely. Any 
improvement in safety is certain to 
benefit all, observes Lingle. 
An organized safety program has 
in effect since 1954 and is cred- 
ited with progressive reduction in the 
tumber of lost time accidents, even 
with an expanding work force, reports 
Carland Wilson, vice president. Dur- 


|’ THE controversial subject—“Are 
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ing 1954 accidents numbered 51, but 
in 1957 they had dropped to 30. The 
1957 total was smaller than in 1956. 

Since the firm transferred its beef 
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SAFETY RECORD pleases (left *to 
right) Phil Denver, personnel man- 
ager; Garland Wilson, vice presi- 
dent, and E. Y. Lingle, president. 


With Pinneinting 


of Accident Types, Persons, Places and Times 








TABLE 1: NUMBER OF ACCIDENTS 
1954 1955 1956 1957 
Rrivers: 5s tak | 1 0 
Day packing 3 4 1 
Kill floor & 
tankhouse 9 a WW 
ig oe packing & 
shipping —__._. 6 8 2 
Sausage kitchen 6 Z 3 
Engi s 3 2 4 
Plant | coolers _. 2 3 3 
Beef boning ....._..... 4 3 5 
yO epanibeneer aot ak ae 34 32 30 











operations to a new plant during 
1957, the improvement was actually 
greater than the mere numbers indi- 
cate. The new plant employs a 
larger crew who are working in new 
surroundings with new equipment. 
In order to develop a spirit of per- 
sonal participation and competition, 
the various departments in the com- 
pany are organized into safety teams 
and the standings are posted each 
month. The year-end standing of 
each department is published in the 
safety report. Management believes 
that the grouping is relatively fair 
since there is no such thing as a safe 
job, but there is a safety-oriented em- 
ploye. It is pointed out, for example, 
that falls, which ranked second in the 
accident list, can happen anywhere 
inside or outside the plant if the em- 
ploye is careless. Personnel manager 
Phil Denver, who directs the com- 
pany’s safety program, says that post- 
ing the safety standings has aroused 





TABLE Il: NATURE OF INJURIES 





1957 

Pct. Devi- 

No. of Pct. of ation 

Nature of Accidents Total From 

Injury 1956 1957 1956 1957 1956 

Gig Sa es IB a ae +5 

Falls _.... tien 4 12 13 +1 

Foreign m 

| Ree See, eee ees +7 

Miscellaneous —..11 cc He —13 
b_ gpeniatnne iors it @ 














competition between the departments 
and between the two plants. The 
firm’s beef and rendering operations 
are conducted at the new plant, while 
sausage making and packaging are 
conducted at the older unit. The firm 
has about 240 workers. 

The Seitz truck drivers, who are 
exposed to many hazards in handling 
product, climbing in and out of 
trucks, opening and closing doors, 
etc., took top honors for 1957 with 
a perfect no-accident year. During 
1956 the same group worked 11% 
months before experiencing an acci- 
dent at work. 

The best improvement was made 
in 1957 over 1956 by the night pack- 
ing and shipping department which 
reduced its accidents from eight to 
two. The day packing and sausage 
departments also worked more safely. 
The beef kill and tankhouse depart- 
ment had the highest number of ac- 
cidents in 1957, going from four to 
11. The transfer of operations to the 
new plant and the gang buildup were 
partially responsible for the increase, 
comments Denver. The departments 
with the most accidents in 1956 were 
night packing and shipping and the 
sausage kitchen which had eight and 
seven accidents, respectively. Table 
I shows the year-end departmental 
standings. 

Correlation of accidents with the 
calendar shows that they rose during 
the summer months, the vacation and 
peak production period. During these 
months there was an increase in over- 
time and in the transfer of employes 
to balance departments. The greatest 
number of accidents—eight—occurred 
in August followed by September with 
five. The non-vacation months of 
heavy kill—-December, January and 
March—had one accident each, while 
February had none. These figures 
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seem to support the hypothesis that 
outside distractions are heavy contrib- 
utors to in-plant accidents, comments 
Lingle. 

A point that will be explored at 
this year’s safety meetings is the time 
of the accidents. As the work day 
progresses, so does the accident rate 
rise, management found. During 1957, 
63 per cent of the accidents occurred 


The latter is usually one of the plant 
managers, George McGlumphy or 
William Dillinder, or an executive 
officer. Membership on the commit- 
tees is rotated and committee size 
depends on the number of employes 
in the department. If a department 
is skidding in safety performance, all 
its workers become safety committee 
members and attend a meeting of 





Chemetron Buys ANCO; To 
Work With Girdler Division 


All of the common stock of 7; 
Allbright-Nell Co., a leading mam 
facturer of machinery and equipy 
for the meat industry, is being 
quired by Chemetron Corporatig 
with headquarters in Chicago. 

Charles J. Haines, president ¢ 
Chemetron Corporation (formerly } 


(\ 
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TABLE Ill: MONTHLY REPORT OF ACCIDENTS, DECEMBER, 1957 


No. of No. of Days? Man hours No. of Days Missed 
Accidents Away From Job Worked per 1000 hrs. 
This To This To This To Last To 

Month Date Month Date Month Date Month Date 


tional Cylinder Gas Company), sai 
the Allbright-Nell organization willy 


— operated as a subsidiary of Chem 


Month Date 


Department 


Drivers _....... iplisesiaacsile 0 0 0 
Day packing peda ae | i 
Sausage manufacturing 0 4 4 
EEA 4 
we packing & 
shipping .............- 
Plant | beef cooler 
Beef boning ...... 
Kill floor & 
tankhouse _......... 
TOTAL (ALL DEPTS.) 
1Includes day of inju 


0 32 
0 12 
0 10 
| 
| 


Nl 37 
30 100 





ry 
2Part of 1957 kill was conducted in smaller plant since sold. New plant started late in 1957. 


2,355 .00 .00 
3,606 37,602 .03 .03 
3,616 R 08 08 
2,113 ‘ 16 14 


3,497 53 50 
2,565 : -62 55 
1,019 ‘ -66 -62 


3,883 73 


75 
22,654 301,431 2.36 -33 








during the second half of the shift. 
Remedial measures are being sought 
to correct this situation, accord- 
ing to Denver. 

The principal types of injuries at 
the Seitz plants in 1957 were cuts, 
which accounted for 53 per cent of 
the accidents, and falls, for 13 per 
cent. Table II shows the injury rec- 
ord. While the actual number of 
these injuries did not increase, their 
percentage values did. A good many 
of the 16 cut injuries were due to a 
lack of job knowledge or unnecessary 
exposure, asserts Denver. Target for 
the current year’s safety effort is the 
enforcement of rules requiring work- 
ers to wear protective equipment, 
such as mesh gloves, proper knife 
pouches, etc., all of which should 
reduce the incident of knife injuries, 
he declares. 

In the annual report, the accidents 
are listed by department and type of 
injury sustained. This has a two-fold 
effect, states Lingle. First it strikes 
down the man of straw, “It cannot 
happen to me.” The specific listing 
shows the employe that his co-workers 
have been injured and, obviously, it 
can happen to anyone who becomes 
careless. Second, it appeals to the 
pride of the worker. No one wishes 
to make the accident list. 

As an additional incentive Seitz 
awards $100 to the winning depart- 
ment, which is used to buy prizes, 
such as fountain pens for the mem- 
bers of the department, and to pay 
for an award luncheon. 

Along with the contest, the safety 
program utilizes the departmental 
safety committee. Each of the eight 
plant departments has a committee 
which meets once a month with Den- 
ver and a management representative. 


26 


about 15 minutes on company time. 

Management believes that rotation 
of membership on the committees, 
and having employes actually partici- 
pate in safety sessions, spreads safety 
awareness. Furthermore, since each 
committee deals only with its own 
department, the members talk and 
plan for familiar conditions and peo- 
ple. As part of its meeting, each com- 
mittee inspects its department, dis- 
cusses findings and reviews accidents 
that may have occurred during the 
month. It also reviews all plant ac- 
cidents to see how the contributing 
factors might affect work performance 
in its own department. 

Active management participation is 
an essential element in the Seitz safety 
record. The working habits of an em- 
ploye, or the safety record of a super- 
visor, are always reviewed when pro- 
motions or transfers are being con- 
sidered, says Lingle. 

The program has paid out in many 
ways, reports Wilson. The firm’s ac- 
cident record is shown in Table III. 
Wilson believes that with continued 
attention to the seemingly small fac- 
tors that contribute to unsafe work, 
such as wearing jewelry or the failure 
to wear hard hats in certain depart- 
ments, the record will be improved. 


‘Food Comes First’ Theme 


The contribution of food to national 
and world security will be drama- 
tized at the opening session of the 
annual convention of the National 
Association of Retail Meat and Food 
Dealers, set for August 17-20 at 
the Schroeder Hotel, Milwaukee. 
NARMFD has adopted as its conven- 
tion theme the “Food Comes First” 
slogan of the National Food Confer- 
ence held last February. 


tron Corporation and will coordinatd 
its production and sales activities wit) 
the firm’s Girdler Process Equipmen| 
division of Louisville, Ky. 

The Girdler Process Equipment d 
vision manufactures Votator contin 
uous-process equipment for the foo 
chemical and petroleum industries 
Votator high-speed container fille 
and Thermex high-frequency indy 
trial dielectric heating equipment. 

The acquisition will be by exchany 
of 70,000 shares of Chemetron Cor 
poration common stock (currentl 
quoted around $34.50) for all out 
standing common shares of Allbright- 
Nell Company stock, Haines said. 

The Allbright-Nell Company pr- 
duces meat packing machinery and 
equipment under the “Anco” trade 
name for the meat packing and allied 


NORTH 


NORTH 
CENTI 


SOUTH 


WEST ~ 


industries in the United States and§. 


abroad. The company operates a 200; 
000-sq. ft. manufacturing and assem 
bly plant and product developmen! 
center at 5323 S. Western boulevard, 
Chicago. It employes about 260. 

The company was founded in 19) 
by William B. Allbright and has beer 
operated by his sons since his death 
in 1939. John G. Allbright is chair 
man of the board, Norman J. Allbrigh! 
is president, and L. L. Crawford i 
vice president and sales manager 
They will continue to supervise sale 
and operations, Haines said. 


> Meat Use Estimate Reduced 


Consumption of meat per perso 
for this year, previously estimated # 
about 158 Ibs., has been revised 
downward to 151 Ibs. The downwati 
revision was prompted by the © 
tinuing lag in livestock slaughter 
which, although expected to com 
closer to last year’s volume later thi 
year, does not merit a higher @ 
appearance average, says the USDA 


Urge Larger Livestock Board 


The Kansas State Legislative Cour 
cil has authorized the drafting of 


bill to broaden membership of tht 


State Livestock Commission to if 
clude a veterinarian. 
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DATA FROm 1955 HOUSEHOLD FOOD CONSUMPTION SURVEY 


in all parts of the United States. They asked homemak- 
[ets to tell what foods their families ate at home during 
the previous week; the number of meals served; how 
many persons dined and the.family’s income. All data 
ae based on reports from all households, urban house- 


KINDS OF MEAT CONSUMED, SPRING 1955 
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holds, rural non-farm households, and farm households, 
he USDA® and the survey covered the northeastern, north central, 
southern and western regions of the country. 

Board || [he study revealed that meat averaged 25 per cent 
of the food budget for all families. It was a higher per- 
centage in cities than on farms, primarily because city 
Meomes were higher. Beef and pork accounted for 79 
per cent of all meat eaten. Veal, lamb, variety meats, 
s and other luncheon meats made up the remain- 
ing 21 per cent of the meat consumed. 
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Half of all meat consumed was in the form of fresh 
or frozen cuts; the other half was in processed form— 
hamburger, sausage, frankfurts, canned meats, etc. Meat 
consumption was highest in the north central area and 
the west. The northeast ate a little less beef than the west, 
and a little less pork than the north central section. 

The survey turned up other facts about meat eating 
according to regions. For example, farmers and city folk 
had similar meat diets in the north central, the north- 
east, and the western regions. Farmers obtained one- 
half of their meat supply from slaughter of their own 
livestock. A factor which had a bearing on farm con- 


VALUE OF MEAT USED, URBAN FAMILIES 
Average at Home per Person, One Week, Spring 1955 
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sumption of meat was that new refrigeration facilities have 
become available, and this equipment has facilitated a 
shift from pork to beef among farm meats consumed. 

The breakdown on this national survey is too extensive 
for reporting here, but the most important factors in- 


PRICE PAID FOR MEAT, URBAN FAMILIES 
One Week, Spring 1955 
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DIFFERENCES IM PRICES REFLECT DIFFERENCES IN CUTS OR KINDS BOUGHT IN ADDITION TO DIFFERENCES IN 
PRICE PAID FOR EACH CUT. DATA FROM 1955 HOUSEHOLD FOOD CONSUMPTION SURVEY. 


volving dollars and cents expenditures by regions and 
by groups for cuts of meats are given on Page 28. 

First of all, it was demonstrated that meat ranks as the 
No. 1 item in the food budget. It claimed 25c of the 
survey families’ food dollar. Its nearest competitor was 
dairy products with 17c. Meat ranked high everywhere. 
The position of meat in the diet depends in large measure 
on the purchasing power available to consumers. The 
south, as a region, and farm families everywhere, ate 
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less meat because the people’ s incomes were lower. How- 
ever, in relation to their incomes, these groups ate as much 
or more meat than others. For instance, the south spent as 


URBAN USE OF MEAT AT HOME 
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38 per cent. Three per cent was veal and another 
per cent was lamb and mutton. 4 
Of beef, the survey families ate 31 per cent in 
form of steaks and 28 per cent as roasts. A big 30 oe 
cent of beef was consumed in ground form. Stewed 
dried and canned beef made up the remaining 1] i 
cent for this popular meat. ‘ 
Almost 24 per cent of pork consumed was in loin 4 

chops, 26 per cent was ham (fresh and cured), 8 
cent was sausage, and 22 per cent was bacon. De 
the popularity of certain fresh cuts of meat, such as steaks 
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URBAN USE OF BEEF AND PORK 
RELATED TO INCOME, 3 YEARS) 
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DATA FROM 1955 HOUSEMOL D FOOD CONSUMPTION SURVEY 


high a percentage of its income for meat as did other 
regions—6.9 per cent against a countrywide average of 
6.7 per cent. 

As to kinds of meat consumed, the survey pinpointed 
certain facts which could properly be included in a pack- 


URBAN USE OF BEEF AND PORK CUTS 
Average at Home per Person, One Week, Spring 1955 
LB. 
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ers sales research folder. The report showed that 12 
per cent of all meat eaten at home is in the form of 
luncheon meat of various kinds—frankfurts, Vienna sau- 
sage, bologna, canned luncheon meat, etc. Beef accounted 
for 41 per cent of the meat used at home, and pork for 


URBAN USE OF SECONDARY MEATS 
Average at Home per Person, One Week, Spring 1955 
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© FRANKFURTERS, PROCESSED SAUSAGES, CANNED LUNCHEON MEATS, ETC. 
DATA FROM 1955 HOUSENOLD FOOD CONSUMPTION SURVEY 


4 LIVER, HEART, ETC. 
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MONEY INCOME OF FAMILY AFTER INCOME TAXES (THOUS. 1954 DOLLARS) 
roasts and chops, all fresh and frozen cuts together con- 
prised only 50 per cent of all meat eaten. Because these 
cuts averaged a little higher in price, they made up 5 
per cent of total meat value. 

The survey disclosed many factors which influence 
meat consumption—region,, residence, size of family, na 
tionality, family income and others. Of these, the most 





URBAN AND FARM MEAT USE BY INCOME 
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important was family income. Consumption was broke 
down for nine classes of annual income of under $1,000 
to $10,000 and over for all regions. ’ 
Although comparable data for earlier years are | n 
available, the survey information proves that processiit 
has grown in relative importance. Such an uptrend 
in keeping with the tendency to add more processil 
packaging and preparation to all foods. Processing ™ 
meat also allows quality to be more nearly standardiag 
and it is adapted to the use of trade marks and bral 
facilitating company identification and advertising. — 
For these reasons, the survey points out, many p& 
ers have been interested in expanding their ma 
for processed meats and have repeatedly introduced 1 
products which they hope will become popular. 
Single copies of this 40-page study, “Consumption & 
terns for Meat,” are available from the Office of Inform m 
tion, USDA, Washington 25, D.C. 
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CALF "Roll," fed 1958 ration, gained faster, with greater conversion efficiency and lower cost than twin "Rack," fed 1908 ration. 





Toward Lower Cost Meat Through Feed 


i: progress made in the proc- 
ess of converting feed to human 
food within the past 50 years 
was highlighted dramatically at the 
American Feed Manufacturers Asso- 
ciation’s golden jubilee meeting held 
recently in Chicago. 

Live animal exhibits, devised with 
the cooperation of leaders in the ani- 
mal protein industries, demonstrated 
the progress made. Some animals on 
exhibit, which had been fed the 


equivalent of the feeds of 50 years 
ago, were runts alongside their blood 
brothers nurtured on modern scientifi- 
cally formulated feedstuffs. 

While modern animal husbandry 
covers other factors besides feeding, 


manufactured feeds are largely cred- 
ited with the progress in conversion 
gains. In the case of poultry the fan- 
tastic feed ratio of 1.04 has been 
reached with experimental rations. 
In the beef feeding demonstration 
an identical twin steer fed on a 1958 
ration was shown to have gained 28 
per cent faster on 34 per cent less 
feed in a 63-day test than his brother. 
The twin Hereford calves were fed 
under the direction of Dr. W. M. Bee- 
son of Purdue University, developer 
of Supplement A, an additive used in 
the 1958 feed. The calf fed the mod- 
ern diet required 4.4 lbs. of feed per 
pound of gain while the calf fed the 
1908 diet required 6.7 Ibs. of feed per 



















































































SIGHTS of the "street 
of golden opportunity,” 
an exhibit featuring 
modern feed manufac- 
turing plants and live- 
stock feedlots, were 
viewed by |. S. Riggs 
of the Quaker Oats Co., 
new chairman of the 
board of AFMA; Miss 
Jamie Fox, secretary of 
the National Renderers 
Association, and W. E. 
Glennon, president of 
the feed manufacturers 








association. 
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pound of gain. The cost per pound of 
gain was 9.4c for the modern diet 
(even though it contained vitamin 
and mineral additives) vs. 12.7c for 
the 1908 diet. Table 1 shows the com- 
position of the two rations. 

The calf on the modern diet gained 
a total of 170 lbs. during the 63-day 
test for a daily gain of 2.7 lbs., while 
his twin gained a total of 132 Ibs. for 
a daily gain of 2.1 Ibs. 

Dr. Beeson stated that the two 
calves were fed to approximately the 
same weight, 550 lbs., although the 
1908-diet-fed animal was 42 Ibs. 
heavier at the start because of greater 
milk consumption during weaning. 

The modern diet was fed in pel- 
leted form. In normal free feeding 
the aggressive animals of a herd eat 
all the supplement, leaving nothing 
but grain for the timid. Pelletizing as- 
sures each animal a balanced diet at 
all times. Dr. Beeson predicted that 
the animal fed the 1958 diet would 
show better yield and a higher quality 
carcass. 

In the lamb feeding test, also con- 
ducted by Dr. Beeson, the statistical 
results again favored the modern feed 
and were visually apparent in the dif- 
ference in stature between the two 
pens of three lambs each. In this test. 
two pens of eight lambs were fed the 
old and new diets for 42 days. The 
initial average weight of the animals 
in both pens was 70 lbs. The final 
average weight of the 1958 diet-fed 
animal was 110 Ibs., while their 1908 





Y 5 ag 





pen mates averaged 86 Ibs. The lambs 
on the modern diet gained 0.96 Ibs. 
daily and consumed 5.2 Ibs. of feed 
per pound of gain, while the 1908 fed 
animals gained 0.38 Ibs. daily and 
required 7.9 Ibs. of feed per pound 
of gain. Even though the modern diet 
had chemical and vitamin additives, 
the cost per pound of gain was 10.5c 
for the modern diet vs. 11.7¢ for the 
1908 diet. Table 2 shows the com- 
position of these diets. 

In his presentation, Dr. Beeson was 
aided by Dr. W. M. Witz, super- 
visor, nutritional research department, 
Archer-Daniels-Midland Co. 

' The hog demonstration, conducted 
by Dr. L. E. Hanson, head of the de- 
partment of animal husbandry, Uni- 
versity of Minnesota, and Dr. M. J. 
Brinegar, assistant director of re- 
search, Allied Mills, Inc., pinpointed 
' the advances made in hog nutrition. 
They showed two litter mates that 
had initially shown signs of parakerto- 
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sis, a hog disease characterized by 
roughness of skin and feed conver- 
sion inefficiency. One of the pigs was 
fed a modern 1958. diet which in- 
cluded among its ingredients corn and 
added amino acids, minerals, vita- 
mins, antibiotics, arsanilic acid, pro- 
tein supplements and a small amount 
of zinc. The other hog was fed a typi- 
cal 1908 diet of corn and a com- 
plex mineral mixture. The difference 








TABLE 2 
1908 RATION 1958 RATION 

(Daily) (Pelleted) 
bs. Pct. 
Shelled corn . rere & | Ground corn cobs ai a 
Linseed meal 0.1 Alfalfa (dehy.) ... cb Be cciintoipscl 
Timothy hay i 1.7 Ground corm WWW... 2 32.0 
We iu... ‘ Free Choice Soybean meal ... i FETE Ek IGE 
ca 1. salt + cobalt 0.5 
Total . zs 3.0 CELE EASE ETRE eR eo A Le ea 

Vit. A & D conc. . anwe.1700 A-212 D/Lb. , 
Implanted with 3 mg. stilbestrol 

















between the two animals at the end 
of 62 days feeding was startling. The 
animal fed the 1958 ration was three 
times the size of the animal fed the 
1908 diet. 

During the 62-day test the 1908 ra. 
tion-fed hog gained only 6.4 Ibs, 
while its litter mate fed the 1958 
ration gained 99 lbs. Starting at 338 
Ibs., the 1908 hog at the end wei 
only 40.2 Ibs., while the 1958 hog 
started at 33.2 Ibs. and finished at 
132.2. The 1908 hog made a daily 
gain of 0.10 Ibs. and required 129 
lbs. of feed per pound of gain, while 
the 1958 hog made a daily gain of 
1.6 Ibs. and required only 2.8 Ibs. 
of feed per pound of gain. 

In 1908 there was no broiler in- 
dustry. During 1957 this industry 
produced 1,451,000,000 Ibs. of chick- 
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ATTENTION ALL 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 


WE can arrange for pickups. 


WE are equipped to render 2,000,000 
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en and consumed about 60 per cent 
of manufactured feeds. The feed effi- 
ciencies which are possible in this in- 
dustry with modern feeds were re- 
ed by Dr. Gerald F. Combs, pro- 
.. of nutrition, department of 
ultry husbandry, University of 
Maryland, and Dr. C. D. Caskey, di- 
rector of research, Cooperative Mills. 
At the end of a 44-day test, birds 





TABLE 3 
CALCULATED R-3 & 
ANALYSES: R-2 R-4 R-5 
Productive energy 


1g. The (Cal. /Ibs.) 1455 13151482 

















Crude protein ........ 34.6 31.2 29.6 
's three C/P ratio T4221: 
fed the Crode fet 33.1 23.05 38.0 
908 ra 


4 ibs. fed a special high potency ration con- 
e 19534 ‘ining ingredients not suitable for 
at 338 present-day commercial operations 
veighed weighed an average of 3 lbs. or more; 
58 hog those fed a standard modern commer- 
shed @ cial ration weighed 2.6 lbs., and those 
a daily fed a ration of 1908 vintage weighed 
od 1994 1-14 lbs. These results were obtained 
1. while | With a strain of fast-growing birds. 
: When dressed the birds weighed 2.16 
28 The | 1S, 1-78 Ibs. and 0.71 Ibs. respec- 
“~ “| tively. While chickens fed the high 
potency diet reached the 3-lb. live 
weight in 44 days, the birds on stand- 
industy | ard commercial diet took 49 days and 
"| those on old time feed needed 78 
————=f days to reach 3 lbs. 

In 1908 it required 14 lbs. of feed 








TABLE 4 
CALCULATED 
ANALYSES: R-7 RB R-9 R-10 
TS Productive Energy 

(Cal./ib.) .. 1665 1535 1660 1745 
Crude protein 40.65 376 342 36.6 
C/P ratio 41:1 4i:t 48.621 49:1 
Crude fat 41.6 32.6 395 47.5 

















and 16.5 weeks to bring a bird to 3 
lbs. The broilers fed standard feeds 
today require only 5.37 Ibs. of feed 
and 49 days. The high potency-fed 
broilers achieved this weight in 44 
0 days with feed requirements ranging 
from 1.41 to 1.04 Ibs., Dr. Combs re- 
ported. The remarkably high eff- 
ciency rate of 1.04 was made in tests 
that were reported for the first time 
at the meeting and have not been 
published. 

The high potency ration used con- 
tained 34 different ingredients. Table 
3 gives the analyses of Rations 2 to 
5. The crude fat included was not 
added animal fat. Table 4 gives the 
calculated analyses of Rations 7 to 
10 with 42 ingredients. The 1908 ra- 
tion had only 10 ingredients. 

Rations 2 to 5 had a crude fat 
analysis of from 32.65 to 33.1 per 
cent, while Rations 7 to 10 ranged 

[Continued on page 44] 
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lt will pay you to check now 


on weighing efficiency in your plant! 


For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 


You can easily check up on the job your scales are 
now doing. Just ask for the exchusive Toledo Weight 
Fact Kit. A Toledoman will 
gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1413 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCALE weshine Syiens 


DIVISION OF TOLEDO SCALE CORPORATION 
mma, REMOTE 
SPEEDWEIGH BENCH OVERHEAD FETE) DIGITAL 
SCALE TRACK Shay WEIGHT 
& -. SCALE RECORDING 
— 





























FRANKFURTERS IN 
NUN UU ENG 


SHEEP CASINGS 


\ 


“THE REAL MCCOY” 


NATURAL CASING INSTITUTE 





Photographed by Blliott Erwitt 


EMPLOYES of Schaller and Weber, New York, have a daily all-sausage lunch with boss, Ferdinand Schaller (lower left). 


Exciting World of Sausage Explored 


» & HE strange and exciting world of sausage—the scope 
pof which probably is unknown to many people in the meat 
industry—was recently explored by writer Richard Geh- 
man in True, the Man’s Magazine, who confesses: 

“I am a nut on sausage. A long time ago I fell shame- 
Messly in love with this ancient, delicious example of man’s 
Himaginative mastery of foodstuffs.”* 
© Beginning his article with a description of how Italian 
Mharles Caruso of New York’s Greenwich Village daily 
Pprepares a batch of savory salticcia dolce (sweet sausage), 
mand sells the grilled delicacy with a bun and stewed 
Peppers from his pushcart, Gehman takes a sausage lover's 

r of the city. 

“I have been eating sausage,” he writes. “I have eaten 

erman, Italian, Ukrainian, Greek, Spanish, Chinese, 

tch and French sausage. I’ve eaten sausage dry, cooked 

d smoked. I’ve eaten sausage so moist they could be 

bread with a pliable knife, and sausage hard as marbles. 
ve eaten sausage made of beef, pork, veal, tongue, liver 
Mand other innards, and flavored with pepper, cumin, dill, 
nel, mace, parsley and many other herbs, also sausage 
Hinged with orange peel and steeped in wine. 
| “There are more than 100 varieties of sausage made 
and eaten in the U. S. A master sausage maker, Ferdinand 
Behaller of New York, estimates that there are more than 
00 different kinds of sausage being made and eaten 


*Copyright 1958, Fawcett Publications, Inc. 
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the world around, and, in the same breath, he admits 
that his figure probably is low. 

“Sausage is man’s meat—strong-flavored, full of char- 
acter, honestly designed for hearty eaters. The beauty of 
sausage is that in its various forms it can be eaten almost 
any time—for breakfast, with eggs; for lunch, with sauer- 
kraut and mashed or boiled potatoes; for dinner, in a 
number of excellent casseroles, and for the late at night 
poker game or pre-bed snack. And, of course, it can be 
eaten between meals in the form of the frankfurter. Babe 
Ruth, according to legend, frequently knocked off 10 
or 12 hot dogs at a time.” 

Gehman doubts the tale that hot dogs originated with 
peddler Feuchtwanger in St. Louis in 1883, and claims 
that frankfurters in buns were being sold in New York 
City as early as 1871. 

In his tour Gehman found that sausage makers are 
proud food craftsmen, secretive and fiercely jealous of the 
excellence of their own products. At the Edward Esteve 
& Co., a New York firm that turns out chorizos made 
of a mixture of beef and pork, salt, garlic, cumin and 
other herbs, he asked employe Joe Sambolin how the 
Spanish specialty was made and reports this reply: 

“‘How we make ’em? Ha! We make ’em, that’s what. 
Why I tell you?” 

GOOD INGREDIENTS: Although sausage makers may 
be secretive about their formulas, Gehman is positive 
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on a couple of points with respect to the materials em- 
ployed in manufacturing sausage: 

“Right here, let’s get rid of that old mistaken notion 
that sausage is made from undesirable parts of meat, 
cast-off scraps, sweepings or leavings. This nonsense 
amuses or enrages the average sausage maker, depending 
upon his temperament. Sausage makers select their meat 
with the same loving care that the proprietor of a first 
class steak house uses to get sirloins that can be cut 
with a butter knife. 

“A sausage, these craftsmen say, ought to have a nat- 
ural casing because a casing keeps in the juice while the 
meat is being cooked. Also, intestines add immensely 
to the flavor of sausage.” 

After eating kraskowska, Gehman was ready to agree 
with the claim of its maker, Platon Stasiuk of 124 First 
avenue, that “I am Artist,” and was thereupon given a 
further education in sausage: 

“This is good,’ said Stasiuk, positively, pulling down 
one of the long sausage. ‘Is called kabanos. Is Polish and 
Ukrainian. Mainly smoked pork, a little beef mixed in. 
Also wery good with cocktails. And this,’ he said, tak- 
ing down a wrist-thick, horseshoe-shaped sausage, ‘is 
sardelowa. Is also Polish. Seventy-five per cent pork, rest 
beef and veal. You eat it hot—steam it in a pot, with 
a little water, not too much or she absorbs the taste. A 
half-inch of water only. Good with sauerkraut or po- 
tatoes.’ 

“We passed a room where thick, shiny black sausage 
were hanging. ‘Is Kishka,’ Stasiuk said. “Russian. Made of 
fat trimmings, groats, salt and pepper, chopped onions 
and mainly, blood. You need strong stomach for that. 
Myself, I prefer honest piece of meat. But kishka is 
cheap and lots of people like.’ We had some. It is 
a strong-tasting sausage, salty with blood, the kind of 
meat that sticks to the teeth and makes the eater believe 
he is getting stronger as it goes down his throat. 

“Now, let me tell you something,’ Stasiuk continued. 
“Myself, I am good sausage maker. I learn from my 
father. He from his. I know how to butcher, to cut up 
meat, to build fires in smokehouse—and how to eat. Mak- 
ing sausage is art. If you want to talk to real sausage 
makers, go up to Yorkville and see the Germans! 

ITALIAN SAUSAGE: On his way Gehman learned 
something about Italian sausage from Vince Manganaro 
of Manganaro Brothers, oldest Italian delicatessen in 
New York City. Manganaro gave him the following rapid 
summary: 

“Most Italian sausage is made in three-inch lengths— 
sweet and hot,” he said. ‘Very perishable. Most Italian 
delicatessens or pork stores or groceries make their own, 
a little at a time. That’s the kind your pal in the Vil- 
lage, Caruso, makes. Italian salami is mostly lean pork, 
chopped coarsely, with some lean beef, chopped finely, 
and whole grains of pepper added—then dried for many 
weeks. That too is often made at home, but the big com- 
panies like Hormel can make it so you can’t tell the dif- 
ference. Then there’s capicolla, sometimes spelled cappo 
collo, which is boneless pork shoulder spiced with red 
pepper and put in a casing—not chopped, but pressed. 
Very popular, very tasty. And the third major type is 
mortadella—well-chopped cubes of beef and pork with 
fat added. Oh, I forgot pepperoni—like salami, but with 
more pork, dried very long time, in small thin strips. And 
with more spices.’ Vince paused. I tell you what,’ he 
said, echoing Platon Stasiuk, ‘if you want to talk to some- 
body who knows sausage, go talk to the Germans. The 
French are supposed to be the best cooks in the world, 
and they have a pretty good sausage made out of white 
meat of chicken, yolk of eggs, crumbs, salt and pepper and 
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parsley and chives. They boil that in the casing, then 
or broil it. They call it boudin blanc. But for the rae 
sausage, you got to go to the Germans.’” 

A GERMAN ARTIST: That is what Gehman did, go- 
ing to “the magnificent shop called Schaller and Weber, 
It is a small room, measuring only about 12 by 18 ft 
The visitor, entering, is first assailed by a delicious 
haze so strong it will be clinging to his clothes when he 
leaves. Then he sees the sausage themselves, row upon 
tantalizing row of them, hanging from the ceiling, from 
iron crossbars, from the walls: fat little russet Loum 
wurst and knockwurst hanging in strings, great long braun. 
schweiger leberwurst, hard thin ropes of red-brown land- 
jaeger. And in the two glass cases are piles upon piles 
of pink pork sausage, white veal sausage, frankfurters 
(three varieties), head cheeses, liverwursts, bloodwursts, 
bockwursts, wursts of every size and description. The 
shop offers 52 varieties, all made in the kitchen in the rear, 

“Ferdinand Schaller, the proprietor, born in Stuttgart, 
Germany, 52 years ago, has been making sausages since 
he was 14. Schaller personally selects all his own meat 
for the 20,000 Ibs. of sausage he makes each week. He 
rises at 4 a.m. two days each week and goes to market, 
and when he returns he takes a hand in all preparations— 
grinding, chopping, mixing, flavoring with herbs and 
spices, and cooking the sausage that must be cooked, 
He also personally eats a good deal of his own products, 
Each day around noon, he and his meat cutters and 
clerks sit down to a huge round platter of sausage fresh 
from the cavernous refrigerated rooms. They eat heartily, 
piling the meat on slabs of pumpernickel and washing it 
down with great gulps of dark Wurzburger beer which 
they bring in from the brauhaus next door. 

“One day as I was sitting with Ferdinand, eating 
a tremendous sandwich of braunschweiger leberwurst mit 
speck (liverwurst flecked with bits of fat), I remarked 
that it struck me as unusual to find makers of food prod- 
ucts eating it themselves with such relish. In Fulton Fish 
Market, I pointed out, the mongers would rather die 
than eat the fish they handle all day long. 

“*Ja, that would be true of some foods,’ Schaller said, 
‘but not of sausage.’ He speared a piece of kolbase, a cold 
pork sausage of Hungarian origin, tinged red by paprika. 
‘With sausage, it is different. Once a man gets the taste, he 
never loses it. We have people come in here who have 
been coming in every day since we opened.’ He ate a piece 
of kalbsrouladen (chopped veal, pork and tongue). 

“Schaller is emphatic on the proper wavs to cook fresh 
pork sausage, bratwurst or bockwurst. ‘Never prick the 
sausage before cooking,” he says. ‘Put them in a skillet, 
cover them with water, and boil five minutes. Then pour 
off the water, turn down the heat to a medium flame 
and let the wurst simmer in the fat that leaks out of the 
ends until] they are brown all over.’” 

Although asserting that “all sausage is great,” Gehman 
reflects a little doubt about the Chinese variety. Says he: 

“I spent a couple of days poking around in New York's 
Chinatown, and one afternoon went into the store of 
Way Sang Lung on Mott street. He had two types of 
sausage hanging there. Some were brown-red and shriv- 
eled, others were a lighter red and smooth-surfaced. A 
clerk told me that the darker sausage were made of 
duck liver, principally, and the light ones were made 
of cured pork flavored with Chinese whiskey. I took some 
home and, following the clerk’s counsel, boiled them. 
They came out of the pot fairly firm, but I decided 
that I had boiled the whiskey-taste away; all they tasted 
like was boiled pork sausage. Then I tried the duck 
liver kind. Thev tasted like duck liver that had been 
kept too long.” 
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WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 
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Air-free Product with Controlled Vacuum 
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Product Improvement 


* 


Ease of Cleaning 


+ 


Economy of Operation and Maintenance 
* Complete Safety 


* Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 
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Globe equipment is now available through “NATIONWIDE” leasing program 
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Engineering Company 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland. |... Canadian Representative: McLean 
Machinery Co., Ltd., Winnipeg, Canada \ 


Day-in, day-out consistency in color and flavor is a& 
sured with S-1097 WESTPHALIA CURE! 


4 S-1097 WESTPHALIA CURE with SILICA GEL 
@ (Patent applied for) maintains the proper percentage of 
sodium nitrite regardless of temperature or humidity§ | 
OF INCONSISTENT FLAVOR and COLOR $s-1097 WESTPHALIA CURE is remarkably stable, al 
ways dependable. 
Ca ()9] WESTPH Al | A CURE Add to the benefits of consistent curing, the advantages 
of free-flowing, non-caking. No lumps, no chunks, 1 
Witwisiich Gel «ial Applied For chisel needed to get S-1097 out of the drum. 


Generous introductory offer, no obligation. Just tea 
iS THE SU RF cu RE out this advertisement, pin it to your letterhead for prompt 


results. 


THE BALTIMORE SPICE CQ. 12s. Front st. eattimore 2, md. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


DRIVING FOR supermarket coverage and package identification, Wilson & Co., Inc., Chi- 
cago, is conducting national outdoor poster campaign to promote Tender Made slice-'n-serve 
hams, canned hams and bone-in hams. The 30-sheet poster campaign, which will cover key 
markets in 13 states during 1958, will get extra impact from giant painted bulletins on 
West Coast. Kenyon & Eckhardt, Inc., recently was appointed to handle this Wilsen account. 


"NICE SELLING job" is being done with 
three new packages introduced by Wyandot 
Meat Products, Inc., Nevada, O., reports 
George G. Lichvarik, secretary of frozen 
meat firm. New 3-lb. home freezer "econ- 
omy pak" (top photo), made of corrugated 
board, holds 18 beefburgers. Item is sold 
through chains, independent markets and 
locker plants. Hinde & Dauch, Sandusky, O., 
manufactures carton. New open-face, 1|'/4-lb. 
packages, containing eight portions, are used 
for Tend-R-Rite brand seasoned beef steaks 
(bottom) and Tend-R-Kwik brand seasoned 
beef steaks (not shown). Tray, made by The 
Great Lakes Box Co. of Cleveland, is over- 
wrapped with film. Dayglow label is used. 


THE NATIONAL PROVISIONER, JUNE 14, 1958 


"LITTLE MISS Mistletoe" adorns new pack- 
age for Mistletoe brand margarine, mar- 
keted by associated firms of Swift & Com- 
pany. Background design is white and yellow. 
Package is by Marathon, Menasha, Wis. 


COLORFUL CORRUGATED box is used by 
Town & Country Food Co., Fort Wayne, Ind., 
to strengthen brand identification and lend 
eye-appeal to its line of packaged meat 
products. Folding box was designed and 
produced by Hinde & Dauch, Sandusky, O. 


DRILLING FOR GRILLING during "Na- 
tional Hot Dog Month" in July, Miss Joanne 
Boyne of Chicago kindles barbecue fire to 
touch off nationwide program to tell Ameri- 
can housewife about new ways to serve 
franks. Sponsor of special month for third 
consecutive year is Tee-Pak, Inc., Chicago. 


HEARTY BREAKFAST of eggs, pork sausage 
and toast is “come-on" illustration on front 
and back of new carton for pork sausage of 
Kenmore Farms, Inc., Brooklyn, N. Y. Hinged 
flap covers cellophane window through which 
shoppers may inspect product. Brand name 
is printed in red on yellow and blue road- 
side-type sign above red-roofed white barn. 
New carton and display insert, designed by 
Milprint, Inc., Milwaukee, have resulted in 
big sales increase, according to Vincent 
Scali, president of Kenmore Farms. 
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CHEVROLET L.C.F.’s ARE DESIGNED 
FOR LONGER LOADS—LONGER LIFE! 








Compact Chevrolet Low-Cab-Forward 
design pays off in many ways; lets you 
pull long 35’ trailers and big-profit 
payloads, for instance. And the deep- 
down ruggedness of these heavyweight 
L. C.F.’s pays off, too — in lower hauling 
costs over the years. 


Chevrolet L.C.F. tractors are compact—only 
8914” long from bumper to back of cab! They 
enable you to pull a huge 35’ trailer while keeping 
overall truck length to less than 45’. And Chevy 
L.C.F. design means good weight distribution for 
bigger load capacity . . . provides short wheelbase 
that makes maneuvering a breeze . . . and assures 
easy servicing because of quick access to engine. 
Chevrolet L.C.F.’s with these special advantages 
come in a wide range of models, with G.V.W.’s 
up to 25,000 lbs.—G.C.W.’s up to 48,000 lbs. 
And they’re all equipped with these husky long- 
lasting heavyweight components: 


ad CHEVROLET TASK-FORCE TRUCKS 


THE NATIONAL PROVISIONER, JUNE 14, 1958 


Newest big-truck power 


Revolutionary 
Workmaster V8, with 
230 h.p., 335 ft.-Ibs. 
of torque and radical 
Wedge-Head design 
is ready to save you 
many extra hoursand 
dollars in a Series 90 L.C.F. Modern 160- to 175- 
h.p. Taskmaster V8’s give top-notch perform- 
ance in Series 50, 50H and 70 L.C.F. models! 





True big-truck chassis 


Big Chevrolet or Eaton single- or 2-speed rear 
axles up to 18,000 lbs. capacity . . . modern New 
Process or Spicer transmissions... Full-Air brakes 

. Cast Spoke wheels . . . heavy-duty compo- 
nents such as these make new Chevy L.C.F.’s 
the trucks best able to beat big jobs! Your 
Chevrolet dealer has one for you. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 
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New Process for Continuous Rendering 


A new continuous fat rendering 
process that is claimed to be faster, 
more efficient and to give a higher 
yield of product than previous meth- 
ods has been announced by the De 
Laval Separator Co., manufacturer of 
centrifugal separating and purifying 
processes and equipment. 

Named the “De Laval Centriflow 
rendering process,” the method uti- 
lizes new equipment based on cen- 
trifugal separation principles and is 
said to streamline the step-by-step 
process of heating, disintegration and 
separation used in most rendering. 

The Centriflow system, according 
to the manufacturer, lowers proces- 
sing temperatures and greatly reduces 

rocessing time, thereby yielding a 
high quality fat and protein. The 
system is said to require small floor 
ce for equipment—about 250 sq. 

. in the average plant—and minimum 
labor—one man operates the system. 

In the process, fat trimmings are 
minced, heated, and pumped to the 
disintegrator. The disintegrator shreds 
the tissue and frees the fat so that 
it will be efficiently separated in the 
desludger. The desludger is a horizon- 
tal conical bowl centrifuge with a 
screw type conveyor for continuous 
discharge of fat and protein. 

The fat discharged from the de- 
sludger is further heated before it 
is passed through a continuous de- 
aerator for removal of light fractions 
to improve fat flavor. Fat is then dis- 
charged into an animal fat purifier 
for removal of fine protein traces 
and residual moisture. Purified fat is 


then cooled and stored ready for 
packaging and shipping. 

Since the heating and purification 
system is enclosed, oxidation of fat 
is avoided. The only tank in the 
system is an enclosed surge tank with 
a short holding time. The amount 
of tank water is small and its fat 
content is negligible so that disposal 
is no problem. 

Key parts that come in contact 
with the fat are constructed of stain- 
less steel, i.e., bowls, receptacles, 
etc. The system is cleaned by flushing 
with hot water or cleaning solution. 

Plant operation is said to be flexi- 
ble and only simple adjustments are 
required to vary plant capacity. Ca- 
pacities of the rendering process 
range from 2,500 to 30,000 Ibs. per 
hour, yet an average system can be 
installed in 250 sq. ft. of floor area 
with an average of 14 ft. of head- 
room. A specific installation can be 
switched from one type of raw ma- 
terial to another with a minimum 
loss in production time. 

The illustration shows a simplified 
flow diagram for a typical De Laval 
rendering system. 


Industry’s Consumption of 
Dry Milk Solids Increases 


The meat industry consumed 109,- 
300,000 Ibs. of non-fat dry milk solids 
in 1957, an increase of 16,400,000 Ibs. 
over the previous year, H. F. Paul, 
market researcher for the American 
Dry Milk Institute, told the group’s 
annual convention in Chicago. 
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FLOW DIAGRAM OF NEW CONTINUOUS RENDERING PROCESS 
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Air Power Speeds Hide 
Handling in Midwest Plant 


The heavy hide lifting job in a 
midwestern meat packing plant has 
been made faster and easier by the 
use of an air-powered hinged metal 
apron. By this means the work of 
raising 60 fresh hides an hour from 
the floor onto a 30-in. high trimming 
and grading table is done in rapid 
sequence with little human effort. 

Two men drag the hides from the 
killing floor to an adjoining enclosed 
area where the skins are slid onto an 





angled metal shelf hinged to one end 
of the trimming table. The shelf is 


raised by an overhead air-powered 
piston to slide the hides by gravity 
onto the table. 

The top of the 4-in. diameter by 
54-in. long air cylinder is fastened 
to the ceiling over the hinged end 
of the table. The piston rod is se- 
cured by a pivoted connection to a 
l-in, rod bracketing the outside ends 
of the angle of the shelf. 

The piston is controlled by cables 
fastened to the lever of a double 
acting pneumatic valve mounted on 
one end of the cylinder. Air pressure 
used is 150 psi., supplied by a 
compressor in the engine room. 


Here Is New Geographical 
Setup for MID Activities 

As noted in the NP of June 7, ac- 
tivities of the Meat Inspection Divi- 
sion are to be conducted in four geo- 
graphical areas, each headed by a 
newly-designated MID assistant di- 
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HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 


for positive dependability... 
efficiency. . . serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 





Aiiecs. t 






@ light weight — permit 
bigger payloads 
® compact — occupy less 


great new line of Hunter Cargo Coolers. cargo space 

These performance-proved mechanical @ more refrigerating 

refrigerators for trucks are the result of capacity per pound 
of weight 


Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


@ high volume, low 
velocity air flow 

@ easier to install — 
designed for maximum 


Hunter Cargo Coolers are made in a serviceability 
variety of types, sizes and capacities. Indi- © lowest initial costs 
vidual models are engineered to employ ° lower operating and 


most efficient power systems for the par- 
ticular refrigeration job to be done — 


maintenance costs 
@ rugged construction 


hydraulic drives, electric drives, engine- © longer work life 


mounted compressor drives, etc. 


Write for descriptive literature 
and specifications on models to 
meet your specific requirements 





K [| NTE MANUFACTURING COMPANY 
30525 AURORA RD. ¢ SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 









rector. The change was announced fy 
A. R. Miller, MID director, in Mem 
orandum No. 247, Supplement IR® 
The new areas, assistant directgy’ 
in charge, headquarters, and states 
and territories included are: .4 
Eastern, Dr. Meier Brodner, Ro 
501, 45 Broadway, New York 6, N.¥ 
Telephone, WHitehall 3-8000, Eig 
67. Connecticut, Delaware, Distr 
of Columbia, Indiana, Kentucky 
Maine, Maryland, Massachuse 
Michigan, New Hampshire, New 
sey, New York, Ohio, Pennsylvan 
Rhode Island, Vermont, Virginia ai 
West Virginia. a 
Northern, Dr. O. W. Seher, Ros 
241, 4101 S. Halsted st., Chicago, 
Ill. Telephone, YArds 7-0810. Tllinoig 
Iowa, Minnesota, Nebraska, rth 
Dakota, So. Dakota and Wisconsin 
Southern, Dr. G. A. Franz, 928 Uj§ 
Court and Customhouse bldg., 1 
Market st., St. Louis 1, Mo. ; 
phone, MAin 1-8100, Ext. 2228. Alp 
bama, Arkansas, Florida, Geor 
Kansas, Louisiana, Mississippi, 
Missouri, North Carolina, Oklahom 
South Carolina, Tennessee, Te 
Puerto Rico and the Virgin Islands 
Western, Dr. A. F. Eckert, 15 
U. S. Post Office and Courthouse, Ti 
Angeles 12, Calif. Telephone, MA 
son 5-7411, Ext. 1120. Arizona, Ga 
fornia, Colorado, Idaho, Montaig 
Nevada, New Mexico, Oregon, Uta 
Washington, Wyoming and Ha 














































































Stockyards Firm Opposes 
Vertical Integration Move 


United Stockyards Corp., Wilming- 
ton, Del., is “earnestly opposing” the 
program for vertical integration in 
hog production and marketing being 
sponsored by certain feed manufac 
turers, packing companies and other 
livestock interests, the stockyards firm 
declared in its mid-year report t 
stockholders. The Fort Worth and 
St. Paul stockyards are among sub- 
sidiaries of the Delaware concern. 

“For several years our stockyards, 
in cooperation with other public mar 
ket interests, have engaged in educt 
tional type programs to aid hog pro 
ducers in achieving a more desirable 
type hog and a better production 
cycle and marketing pattern,” the re 
port said. “It is clear that a system 
which tends to divert buying dé 
mand and marketings from publie 
stockyards will not only harm the 
stockyards industry, but will act 
deprive the producer of price protee 
tion inherent in the competitive Dié 
ding features of a public market. — 

Net income of the firm declined # 
six months ended April 30, 1957, ® 














$200,579 from $238,395 in 1957. ~ 
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GREATER DURABILITY IN LARGE PACKAGES. You can 
prepare larger, bulkier units. Drum test proves 
they will resist punctures, tears, seal breaks. 


SUPERIOR OXYGEN IMPERMEABILITY. Chart shows 
the low gas permeability of vacuum packages 
made with “Mylar,” even at high humidities. 


KEEPS THE SELLING COLOR. Vacuum packages made with a combination of “Mylar” and SUPERIOR APPEAL. Good clarity and excellent 
polyethylene prevent fading or greening even at low temperatures and high relative humidity. printability of new vacuum packages gives lunch- 
eon meats greater sales appeal. 


— Here’s why more packers are using new vacuum 


anufac- 


packages made with Du Pont Mylar® 


Packers now have greater opportunity to use vac- Production is improved with “Mylar,” too. 

uum packaging on “difficult-to-package’’ items High-speed machines operate efficiently . . . save 

thanks to a combination of Du Pont ‘“‘Mylar’’* you money because durable ‘‘Mylar” makes tight 
ockyards, polyester film and polyethylene. Vacuum pack- seals without excess film. Get full information 
blic mar ages made with “Mylar” are extra-strong and from your vacuum packaging supplier or Du Pont 
n educa durable, ideal for large bulky units . . . they hold Representative. Or mail coupon to: E. I. du Pont 
hog pro the vacuum, virtually eliminate frank greening de Nemours & Co. (Inc.), Film Department, 
desirable or luncheon-meat fading. Room 9420-N, Wilmington 98, Delaware. 


.” the re 


***Mylar’’ is Du Pont’s registered trademark for its brand of polyester film. Du Pont manufactures 
a_ system “‘Mylar’’; does not laminate, coat or make vacuum packages. 
ying de 


E. I. du Pont de Nemours & Co. (Inc.) 
Film Dept., Room 9420N, Nemours Bldg., Wilmington 98, Del. 


Please send additional information on applications and 
types of “Mylar” polyester film available. 


Application 


REG. U, s. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING 
-»- THROUGH CHEMISTRY 


DU PONT 


MYLAR 


POLYESTER FILM 


Name 
Company. 
Address 


— a a a 
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for that 
EXTRA service, 


fine meats travel 


RINGSBY 
REFRIGERATED 


Oakland Salt Lake City 





Cheyenne Omaha Chicago 























Denver Kansas City 


TERMINALS 


( 
LZ 
Wel) 






... CHICAGO OMAHA 
7721 So. State Street 523 Jones Street 
TRiangle 4-4664 WeEbster 0587 


DENVER 
1420 33rd Street 
AComa 2-1841 






Did you know . . . that Ringsby maintains a separate 
division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all the 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby . . . 
the ultimate in refrigerated freight service. 


LOS ANGELES 
3002 E. Century Blvd., Lynwood 
NEvada 6-1051 


OAKLAND 
491 Embarcadero 
TWinoaks 3-8805 








DELICATESSEN BRAND 


Driessen BEEF 


ASSURED CUSTOMER SATISFACTION 
... MORE PROFITS PER POUND 


U.S. GOVT. ° DELICIOUS FLAVOR 
sashes ° HIGH COOKING YIELD 













Chicago Corned at Corporation 


4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 
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° UNIFORM CLOSE TRIM 


© Chicago Corned Beef Corp. 1958 











Mid-West 
“Dry Waxed’”’ 
Laminated Patty Paper 
















New Mid-West "Dry-Waxed” laminated patty paper 
works on every patty-making machine. It separates easily, 
peels clean—even when frozen—and 
Mid-West patty paper is economically 
priced too. 


MID-WEST OFFERS THE MOST 
COMPLETE LINE OF PATTY 
PAPER ON THE MARKET 


In addition to the new “Dry-Waxed” 
patty paper, Mid-West also offers (2) 
waxed 2 sides laminated, (3) light- 
weight single sheet and (4) heavy- 
weight single sheet. There's a Mid- 
West patty paper for every need. 


Write today for samples and 
cost-cutting prices 


MID-WEST WAX PAPER C0. 
FT. MADISON, IOWA 
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NEW EQUIPMENT and Supplies 














Further information on equipment and supplies may be obtained by writing the manufacturer 


direct or writing The Provisioner, using key numbers and coupon below. 


91-STATION ROTARY 
PISTON FILLER (NE 
553): This unit will handle 
up to 500 containers a 
minute, depending on size 





and product filled; has plas- 
tic infeed screw for 
smoother container hand- 
ling; positive, high-speed 
“no container, no fill” me- 
chanism. It has conven- 
iently located accuracy-of- 
fill control. It has a fill ad- 
justment over full range of 
cylinder capacity without 
replacing cam track. This 
filler is manufactured by 
The Pfaudler Co. of Ro- 
chester, New York. 


GREASEPROOF MAT 
(NE 550): This greaseproof, 





nylon reinforced, cross- 
ribbed runner matting is 
made by American Mat 


Corp., Toledo, Ohio. It has 
a modern, two-tone appear- 
ance, while its toughness 
assures long service. Avail- 
able in ebony black, this 
new runner is 36 in. wide, 
5/32-in. thick, and comes 
in lengths up to 60 ft. 


SYNTHETIC CAULKING 
COMPOUNDS (NE 545): 
Has 400 to 500 per cent 
elongation; does not crack 
or pull loose from joints; 
water resistance and flexi- 
bility properties are excel- 
lent. Can be used on alumi- 
num, concrete, brick, glass, 
cinder block, steel and 
wood. Manufactured by 
Carboline Co., Brentwood, 
Missouri. 


NEW BLOWER DESIGN 
(NE 534): Newly-designed 


sk: 








turbo jet air blowers devel- 
oped for truck refrigera- 
tion permit automatic de- 
frosting without a high up- 
swing in body temperature 
during the defrost cycle; 
refrigerant passes through a 
secondary coil while pri- 
mary coil is defrosted by 
natural air circulation. 
Manufactured by the 
Kold-Hold division of 
Tranter Manufacturing Co., 
Lansing, Mich. 





Use this coupon in writing for further information on New 





Equipment, Address The Nat 


Provisi , 15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (6-14-58). 


re 
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LOW TEMPERATURE 
The 


TUNNEL (NE 551): 





door and tunnel, made by 
Jamison Cold Storage Door 
Co., Hagerstown, Md., are 
designed to provide an air- 
lock for packages. Unit 
minimizes refrigeration loss 
when removing or adding 
packages from refrigerated 
rooms operating from -+ 
15° F. to —30° F. Unit has 
overlapped strip rubber cur- 
tains, vapor-tight metal 
doors and a Frostop heat- 
ing unit which is an auto- 
matic, thermostatically-con- 
trolled heating cable to pre- 
vent the buildup of ice on 
gasket contact areas of re- 
frigerated door frames and 
sills. 


SECOND TIES (NE 544): 
This machine automatically 
makes second ties on all 
types and 
sizes of cas- 
ings, includ- 
ing cellulose 
and  stockin- 
ettes. It also 
i makes first 
ties. “‘Tie- 













All” is an air-powered unit. 
It can be used for items 
such as smoked butts, meat 
loaf, hams and Canadian- 
type bacon. Manufactured 





by Kelematic Machine 
Corp., a division of Global 
Industrial Machinery Corp., 
Brooklyn. 


ALUMINUM JACKET- 
ING (NE 546): Right-an- 
gle turns in insulated pipe- 
lines now can be enclosed 
quickly and at a minimum 
of expense. An aluminum 
elbow, made of sheet sup- 
plied by Aluminum Co. of 
America, Pittsburgh, Pa., 
has an almost squared-off, 
rather than rounded, con- 
tour, giving it an unusual 
“humped” appearance. 
Manufactured in 12 outside 
diameters, the aluminum 
elbows can fit 107 combina- 
tions of pipe diameters and 
insulation thicknesses. 


DRUM LIFTER (NE 552): 
Lifts vertically, stacks old 





and new drums, open or 
lopsided; has 2,000-Ib. ca- 
pacity. Lifter can be at- 
tached and removed in sec- 
onds; used with fork trucks, 
chain falls, cranes and 
hoists, moves 55- and 30- 
gallon drums. Made by Pu- 
cel Enterprises, Inc., Cleve- 
land 14, Ohio. 

HOG SCALD (NE 536): 
This product is approved 
by the MID of the USDA, 
and is said to reduce hog 
dehairing time by one-half; 
used primarily to loosen 
tough bristles and roots, 
leaving the carcass clean 
and smooth. Manufactured 
by The C. Schmidt Co., 
Cincinnati, Ohio. 
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Why United’s patented process results in 
corkboard of higher insulating value 





Cork in its natural state is well known and highly re- 
garded as an excellent insulating material. However, by 
an exclusive blocked-baked patented process that com- 
bines both external and internal heat in the moulding 
operation, United BB Corkboard is unsurpassed in insu- 
lating value. 


Further, United Corkboard is 100% cork . . . with no 
filler added, and, its high strength in relation to light 
weight permits a sturdy self-supporting structure that is 
simple to erect. It’s flexible too . . . fits accurately, works 
as easily as lumber and the natural resins released during 
processing further add to its excellent moisture resistant 
characteristics. 


The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only 
“patented process” United Corkboard can provide. 


Write today for specifications and helpful installation 
data. No obligation. 


UNITED 
}] } UNITED CORK COMPANIES 


Be Since 1907 





5 Central Avenue, Kearny, New Jersey 









Advances in Animal Feeding 
[Continued from page 31] 








from 32.6 to 47.5. In the first rations § 
poultry by-products were used: hy- § “! 
drolyized poultry feathers at the level § 10s 
of 2.47 Ibs. per cwt. of ration and § the 
poultry by-products meal at 9.87 Ibs, ¢ 





per cwt. of ration. 

Corn oil was the basic fat source 
for both groups of rations. 19 

(Editor's note: Since the conver- § $l! 
sion efficiency rate of these high-fat § the 
diets is excellent, ranging from 1.38 § ° 
up to 1.11, this is a field worth explor- the 
ation by producers of animal fats.) ff Se 

Progress in egg production through § {or 
use of manufactured feeds was re- § a 
ported by Dr. H. R. Bird, chairman, fs 
department of poultry husbandry, | He 
University of Wisconsin, and Dr. sale 
Robert E, Spitzer, executive vice § ™ 
president, Murphy Products Co. Back 
in 1908 the average hen laid 104 He 
eggs per year; today the figure is 204, 
and the 300-egg per year layers are 
becoming commonplace. In 1908 it . 
required 5.5 Ibs. of feed to produce § Au: 
a pound of eggs, while today the fig- 
ure is down to 3.36 lbs. Expressed” 
as per dozen eggs, it required 8.25” 
lbs. of feed vs. 5 Ibs. of feed today. 

To produce today’s 59,000,000, 
eggs with 1908 feed would 
$1,015,000,000 compared with $590; 
000,000 with 1958 feeds. Todays” 
cost is nearly %4c less per egg. 

The feed manufacturers were ine” 
troduced to Elmer, a cow with @ 
plastic window in its side that leads 
to the rumen and is used in studying 
microbiological and chemical changes 
taking place in this digestive organ. 
The animal was furnished by Chas. 
Pfizer & Co., Inc., agricultural re- 
search and development center, Terre 
Haute, Ind. 

Two 10-gallon glass carboys hold- 
ing 150 lbs. of saliva secreted by the 
cow in the consumption of a daily 
ration of 30 Ibs. of hay were also 
shown. When reference was made to 
saliva as spit, Dr. Huffman replied 
that it was too wonderful a chemi- 
cal to be so crudely named. 

In a colored slide film presentation 
on the various animal protein foods 
currently available, Dr. L. A. Wil- 
helm, manager of poultry research, 
Quaker Oats Co., told of some of the 
achievements made in the meat field. 
Today’s pork has 22 per cent more 
protein, 57 per cent less fat and 36 






































! 
per cent fewer calories per cook por 
pound, he stated. Yor 

At the annual meeting, the asso By, 
ciation elected I. S. Riggs, vice pres & 4g, 
dent of Quaker Oats Co., Chicago, a § jo: 
chairman of the board, and reelected wi 
W. E. Glennon as president to 





W. T. Diamond as secretary-treasuret. 
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ing Cudahy Reports Higher Net 
1] [Continued from page 24] 
rations fg come taxes in either year because of 
d: hy- carry-forward credits resulting from 
e level] losses in prior years. This resulted in 
m and & the elimination of federal income taxes 
87 Ibs, & of $600,000 in the first half of fiscal 

1958 and $350,000 a year earlier. 
sources Sales for the first six months of the 

1958 year increased 12% per cent to 
conver. ff $178,131,000 from $158,306,000 in 
nigh-fat the 1957 period. The increase was 

m 1.38 | caused by the rise in meat prices and 
‘explor- | the fact that sales of the subsidiary 
l fats.) Seattle Packing Co. were included 
hrough ff for the full six-month period this year 
vas re- | and for only three months during the 
airman first half of 1957, Long explained. 
bandry, He attributed a nominal decrease in 
nd Dr, | sales tonnage to reduced livestock 
e vice | marketings. 

o. Back 
id 104 | Hormel Half-Year Net 

is 204, ° 
ons ara | 8 Below Year Earlier 
1908 it Although Geo, A. Hormel & Co., 
oroduce § Austin, Minn., had a small increase 
the fig- in sales during 
pressed the first fiscal half 
od 8.25" year ended April 
oday. 26, there was a 
000,000 decline in earn- 
ld cost” ings, due to an 
1 $590,- unfavorable pork 
Today's © and beef opera- 
g. tion, H. H. Corey, 
vere ine chairman of the 
with a board, reported 
at leads H. H. COREY this week. 
tudying Sales totaled 
changes § $173,773,922 in the 1958 period, 
> organ. § Ompared to $168,391,479 a year ear- 
y Chas. lier. Net income amounted to $1,085,- 
ural re- § 244 in the first six months of this 
rx, Terre year, as against $1,204,296 in the ear- 

lier period, after provisions for taxes 
ys hold- § % income of $1,169,000 and $1,283,- 
1 by the § 0, respectively. 

a daily § “The availability of livestock proc- 
ere also ff sed under federal inspection for the 
made to § first six months of this year has been 

replied fj down from a year ago, 7.5 per cent 
. chemi- a a hogs and 11.9 per cent on cattle,” 

Corey pointed out. “This decline in 
sentation Volume has reduced our earnings op- 
in foods § portunities. Wage increases amount- 

A. Wil fing to 14%c per hour were not fully 
research, § 'ecoverable under conditions existing 
1e of the § im the consumer market.” 
eat field. 
nt ne Stahl-Meyer Reports Loss 
pers ed A net loss of $88,138 has been re- 
| Ported by Stahl-Meyer, Inc., New 
the asso- York City, for the 28 weeks ended 
ce presi at 9, 1958. Sales totaled $11,090,- 
icago, as be for the period. In the comparable 
Bo 7 period, the company had a net 
ent san profit of $1,108 and sales amounted 


reasurer. ° 920,681,141. 





14, 1958 
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New Remington 


Humane 
Stunner * 























One light tap renders animal instantly unconscious 
... Without damage to hide or skull! 


Here’s the modern stunning instrument that offers 
high efficiency, safety and ease of use. Remington 
22 caliber Power Loads drive a piston-mounted 
stunning knob, which delivers a powerful, con- 
_ sistently uniform blow. Animal is rendered uncon- 
scious instantly, painlessly. 

Functional design of the Humane Stunner re- 
duces fatigue, permits knocker to stand in com- 
fortable position for accurate, single-blow stunning 
—even after hours of operation. 

We'll gladly send a free booklet or arrange a 
demonstration. Just mail coupon below. 





Special Penetrator Assem- 
bly can replace stunning 
knob when skull or hide 
damage is not a factor. 


Remington ww» 
4 papia-Action HUMANE STUNNER 


Stunning Instrument 
Gi andtavmeie Cio eo rn ee 
to load, position and dis- 
charge the Humane Stun- 
ner. Spent Power Load is 
mechanically ejected. Action 
is fast and sure, permitting 
knocker to keep pace with 


Remington Arms Company, Inc. 

Industrial Sales Division, Dept. NP-614 

Bridgeport 2, Connecticut 

Please send me free booklet about the 

Humane Stunner. 

0 Please arrange a demonstration of 
the instrument. 


— ow oe oe ee ee ee ee ee ee 
’ 


busiest production lines. INE 6 a tevin Heed eben danske Position 
PYRE. hiv cdg cccetchedcavans $40 4eashervepenenvaates 
AMAATOSS occcivccvcccincecctcrscssceiavesieveris Kage 
CHS pncipiidiiiepacsaupoawest SUE. vccsceveses 





GENUINE 


Looking for an Honest ZITE «x 
A 7) 
. OY STANDARD All-Hair 
Si |PIPE COVERING /,.\v 
BONELESS \ Ta INSULATION / 4 


See 
THEN TRY a A/a 





CANNER & CUTTER 
BONELESS BEEF 








Why fret and worry about a reputable source for your 
Boneless Beef requirements? SIOUXLAND BONELESS BEEF e saves Pp ower 


cuts offer you premium quality at the going market 


prices. Every carton contains full honest weight. Slaugh- » lasts a lifetime 


tered, processed, carefully inspected and packed in the 


Midwest's newest and most modern plant. & fits any form 


Leading refrigeration engineers find that wasteful 
Lei Exclusive NORTHERN TYPE heat flow is stopped quickly and easily by covering 


“saa HIGHER YIELDING COWS pipes and duets with Ozite all-hair insulating felt. 
“$. DAK. Canners and packers recognize the They find that easily-installed Ozite steps up refriger- 
MILLER consistently higher yield obtained 


SIOUX FALLS from Northern type cows. Located ating capacity of their equipment and reduces power 
1OWA in the very heart of this superior consumption. 
x ___ NEB. Sioux cow market, the me Sve a few 
eek of the well- known tter quality 
ieane cow producing regions that ship to 
us regularly. 




















PHONE 2-3661 and ask for: 
JAMES KUECKER 


FRED HARTMAN 
Sioux Cry 
A PRODUCT OF 


Derssen iseer, me UT ea ame) 


1911 Warrington Road Teletype SY39 
SIOUX CITY, IOWA 














MERCHANDISE MART ¢ CHICAGO 54, ILLINOIS 
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Coverdale Succeeds Wilson 
As Top Leader of 4-H Work 


Joun W. CovERDALE of The Rath 
Packing Co., Waterloo, Ia., has been 
elected president 
of the: National 
Committee on 
Boys and Girls 
Club Work, 
which fosters the 
4-H Club pro- 
gram through co- 
operation with 
county, state and 
federal extension 
services. 

One of the 
founders of the committee and a di- 
rector since 1921, he succeeds 
Tuomas E. Wixson, 89, former chair- 
man of Wilson & Co., Inc., Chicago, 
who had served continuously as presi- 
dent of the committee since 1924. 


J, COVERDALE 


T. E. WILSON W. W. PRINCE 


Wilson also was one of the founders 
of the group. WiLL1AM Woop Prince, 
president of Armour and Company, 
was elected to the committee. 

The board of directors conferred 
upon Wilson the honorary title of 
president emeritus and paid tribute 
to his “keen foresight and discern- 
ment” concerning the needs of rural 
youth. Wilson’s leadership in the 4-H 
cause, the board said, has been re- 
flected “not only in the fabulous 
growth of the committee but in the 
hearts of millions of Americans who 
are better citizens today because of 
his unselfish example.” 

The new committee president, who 
was one of the planners and the first 
secretary of the American Farm Bu- 
teau Federation, joined The Rath 
Packing Co. in 1932 as director of 
the feed, grain and fertilizer division 
and in 1945 founded the Rath agri- 
cultural bureau. Coverdale, now 75, 
tetired as director of the bureau in 
1953 but continues his association 
with the company, devoting his time 
© public relations projects. 

Long interested in livestock, Cover- 
dale assisted in organizing the Na- 
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The Meat Trail... 


"SEAL OF APPROVAL" of American Hu- 
mane Association for humane handling and 
dispatching of beef is presented to G. F. 
Chambers (left), president and general 
manager of Cascade Meats, Inc., Salem, 
Ore., by T. B. Winship, president of Oregon 
Humane Association. Award followed thor- 
ough inspection of sanitation and mainte- 
nance in firm's receiving and holding pens, 
drive alleys and kill floor and use of Schermer 
stunner for mechanical knocking of cattle. 





tional Live Stock and Meat Board 
and has served as chairman of the 
national committee on education for 
the Livestock and Meat Industry 
Council. He also organized the first 
meat animal show in Waterloo, now 
an annual affair. Coverdale now is 
serving as president of the Iowa 
Good Roads Association. 


Jaeke to Head Oscar Mayer 
Planning and Engineering 


Oscar Mayer & Co. has granted a 
request by ApoLpH C. Boxz that he 
be relieved as active administrative 
head of the company’s planning and 
engineering division, one of his func- 
tions as senior vice president, Oscar 
G. Mayer, JR., president, announced. 

The change will become effective 
October 1. Harotp T. JAEKE, Daven- 
port (Ia.) plant manager and vice 


A. C. BOLZ H. T. JAEKE 


president of the company, will be 
transferred to Madison, Wis., as vice 
president of planning and engineer- 
ing, effective the same date. 

Bolz, a veteran of 42 years with 





Oscar Mayer & Co., will continue to 
serve from the company’s Madison 
executive offices as a member of the 
board of directors, the general policy 
committee and the finance committee. 
He also will continue as chairman of 
the board of the subsidiary Kartridg- 
Pak Machine Co. 

Jaeke has been with the company 
for 21 years in many positions, in- 
cluding operations manager of the 
Madison plant and plant manager at 
Philadelphia and Davenport. 


WSMPA Regional Meetings 
Set for Seattle, Portland 


Regional] dinner meetings are 
scheduled next week for Washington 
and Oregon members of the Western 
States Meat Packers Association. The 
Washington meeting will be on Tues- 
day evening, June 17, at the Wash- 
ington Athletic Club, Seattle, and the 
Oregon gathering will be on Friday 
evening, June 20, in the Mallory Ho- 
tel, Portland. 

The WSMPA Cost Control Man- 
ual will be explained at both meet- 
ings by Burton A. Davis, vice presi- 
dent of Food Management, Inc., Cin- 
cinnati. The Oregon meeting also 
will be addressed by JAMEs HILL, jr., 
president of Pendleton Grain Grow- 
ers, Inc., on “Area Economics and 
Meat Animals” and by Wiiu1aM E. 
REINHARDT, vice president in charge 
of the meat department of Fred 
Meyer Co., Portland. 


NIMPA Midwestern Meeting 


The regional meeting of the Mid- 
western division, National Independ- 
ent Meat Packers Association, has 
been scheduled for Friday and Sat- 
urday, October 24-25, at the Hotel 
President, Kansas City, Mo. The dates 
coincide with the last two days of 
the big American National Livestock 
Show in Kansas City. Vice president 
of the Midwestern division is EpwarD 
Oxszewskl, vice president of Ameri- 
can Packing Co., St. Louis. 


JOBS 


Three promotions in the sales di- 
vision of Geo. A. Hormel & Co., Au- 
stin, Minn., have been announced by 
M. B. THompson, executive vice pres- 
ident. H. C. (Hanx) BuscuH was 
named car route sales manager and 
will coordinate all Austin car route 
sales efforts throughout the country. 
Until his successor as sales manager 
of eastern car routes is appointed, 
Busch also will continue to handle 


47. 








the responsibilities of that post. The 
midwest sales division of the com- 
pany has been divided geographically 
for greater efficiency, with ARNOLD 
BrustapD named sales manager of the 
Minnesota division and Scotr JoHN- 
SON appointed sales manager of the 
Wisconsin unit. Brustad previously 
was sales manager of the midwest di- 
vision, and Johnson was sales man- 
ager in charge of a number of key 
items, including fresh sausage and 


sliced bacon. 


Curtis G. Prerer has been elected 
chairman of the board of Oswald and 
Hess Co., Pittsburgh, succeeding the 
late Grorce A. Hess, founder of the 
company. Pieper has been associated 
with the firm since 1937 in the capac- 
ity of vice lopvagee in charge of pro- 
duction, which position he will con- 
tinue to hold. Other officers are Cari 
H. Pieper, president, and WILLIAM 
J. SCHNEBEL, secretary and treasurer. 
Other directors are M. L. PrepErR and 
Josern Devtscu. 


Additional responsibilities have 
been assigned to managers of four 
sales divisions at the Sioux Falls 
(S. D.) plant of John Morrell & Co., 





E. E. GRAF R. C. ATKINS 


J. F. Vanper Poss, sales manager, 
announced. They are E. E. Grar, 
R. C. Atkins, L. D. MuETZEL and 
M. D. DeBetser. Graf has been 
named manager of the metropolitan 
sales division and will be in charge 
of fresh pork and cured meat sales 
in addition to continuing as manager 





M. DeBELSER 


L. MUETZEL 


of the southwestern sales division. 
Atkins has been assigned managerial 
responsibilities for the midsouthern 
sales division in addition to his duties 
as manager of the mideastern sales 
division. Muetzel, presently manager 
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of smoked meat and sliced bacon 
sales, has been named an assistant in 
the sales training program for the 
Sioux Falls plant. DeBelser assumes 
responsibility for the sale of domestic 
lard and shortening and will assist 
Muetzel in smoked meat and sliced 
bacon sales. 


Witiarp E viex has been elected 
president of Silver Skillet Brands, 
Inc., Skokie, Ill., succeeding CHARLEs 
Horwitz, who retired recently. MiL- 
TON Horwitz, former executive vice 
president of the meat processing con- 
cern, was named chairman of the 
board. Eliel resigned in January as 
president of College Inn Food Prod- 
ucts Co., Chicago, after 12 years in 
that post and 35 years with the firm. 


PLANTS 


Purchase of DeSchepper Packing 
Co., Milan, IIl., has been announced 
by Donatp ViacER of East Moline, 
Ill. He said the firm will continue to 
handle beef for the wholesale trade 
and home freezer owners. 


Dugdale Packing Co., St. Joseph, 
Mo., has obtained a building permit 
for the construction of a new $25,000 
loading dock. 


Fire that started in a smokehouse 
of Bechtol’s, Orrville, O., caused an 
estimated $15,000 damage to the 
plant and contents. 


TRAILMARKS 


June graduates receive some useful 
advice from Oscar G. MAYER, chair- 
man of the board of Oscar Mayer & 
Co., Chicago, in the June 8 issue of 
the Chicago Sunday Tribune Maga- 
zine. Lifelong personal development, 
consideration for others and due serv- 
ice to society are recommended by 
Mayer in his article on “A Working 
Plan for a Good Life.” 


The honorary degree of doctor of 
laws was conferred upon E. D. 
HENNEBERRY, former president of 
Hull & Dillon Packing Co., Pittsburg, 
Kan., during commencement exer- 
cises at St. Ambrose College, Daven- 
port, Ia. One of the oldest living 
alumni of St. Ambrose and the only 
surviving members of the class of 
1903, Henneberry was honored for 
service to his country, to higher ed- 
ucation and to the college. Widely 
known among packers, Henneberry 
entered the industry in 1905 in Ark- 
ansas City, Kansas. He joined Hull & 
Dillon in 1921 and served as presi- 
dent of that firm from 1928 until his 
retirement from active business in 
1954. In October, 1954, Henneberry 
received a citation and was elected to 
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Ship Ahoy! He's Our Boy 


Like most major public figures 
Arkansas, Curis E. FINKBEINER, preg 
ident of Littl 


some heavy rib 
bing during the 
recent biennial 
Gridiron Dinner 
sketch of Arkan. 
sas affairs pre. 
sented by the 
Pulaski County 
Bar Association, 

Incumbent 
Governor OrvaL E. Fausus, whom 
Finkbeiner hopes to take out of the 
running in the July 29 Democratic 
primary, was portrayed campaigni 
in front of the girls’ ineeea - 
at Central High School. The lowi 
of cattle interrupted the scone 
signaled the arrival of a character 
identified as Finkbeiner. 

“Candidate Finkbeiner” went intoa 
lengthy parody to the tune of “When 
I Was a Lad,” from the Gilbert and 
Sullivan “H. M. S. Pinafore.” Among 
the verses was: 


C. FINKBEINER 


I wanted to run in ’56 you see 

For guv-nor of the Land of Op- 
portuni-tee, 

But Mama and my Brothers said: 
“No sir-ree!l” 

So I just kept peddl-ing those 
fine wee-nees! 

Chorus: He kept peddl-ing those 
fine wee-nees! 

I sold those weenies so success 
full-ee 

That half of every night I was 
on Tee-Vee. 

Now I’m in the race and paid my 
ballot fee 

To be gov-er-nor would give me 
great echsta-see! 

No matter what the voters might 
think of me 

They always eat my cold cuts 
while they watch TV. 

Chorus: Look out, Faubus— 
Gangway for him! 

With all that baloney, he’s sure 
to win. 


life membership by the board of dé 
rectors of the American Meat Institute 
in recognition of his 34 years of serv 
ice on numerous committees. 





Pig Tales, monthly house public 
tion of Reliable Packing Co., Chicago, 
has received a certificate of merit for 
outstanding achievement in its 
from the National Federation of A¢ 
vertising Agencies. The 16-page mag 
azine, published under the superv 
sion of RicuHMonp Unwin, assistant 
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LOOKING OVER a long one in preparation 
for tying in with "National Hot Dog Month" 
in July are Richard V. Keim, president, and 
Sumner B. Eshelman, vice president in charge 
of sales, H. H. Keim Co., Ltd., Nampa, Ida. 
Firm plans to choose local hot dog queen 
and to promote hot dog eating contests in 
some surrounding towns. Operated under 
federal inspection, Keim concern distributes 
product in Southwestern Idaho and Eastern 
Oregon under brand name of "Bestever." 





to the president of Reliable, goes to 
employes and customers of the pork 
packing concern. Sidney Clayton & 
Associates, advertising agency for Re- 
liable, entered the publication in the 
national contest. 


Davip STERN, a director of John 
Morrell & Co., Chicago, since 1928, 
has been elected to the position of 
honorary director, and O. Pau. 
Decker has been elected to the 
board of directors for the unexpired 
term of Stearn, G. M. Foster, chair- 
man of the board, announced. Decker 
is president of the National Boulevard 
Bank of Chicago. 


The National Association of Hotel 
and Restaurant Meat Purveyors has 
moved its offices to 100 W. Monroe 
st, Chicago. The telephone number 
remains FRanklin 2-3980. Harry L. 
Rupnick is secretary-treasurer of the 
association. 


D. J. Watson of Stark, Wetzel & 
Co, Inc. Indianapolis, has been 
elected second vice president of the 


Indianapolis Association of Credit 
Men. 


New president of the Iowa Credit 
Union League is Grover MILLER, 
secretary-treasurer of the credit union 
at the Oscar Mayer & Co. plant in 
Davenport, Ia. 


Employes of Geo. A. Hormel & Co., 
Austin, Minn., played a major part in 
a successful subscription drive to fi- 
nance the building of a new 80-unit 
hotel-motel in Austin as a community 
project. R. F. Gray, Hormel presi- 

ent, was general chairman of an 
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YOU- SAVE 3 WAYS WITH FOSTER-BUILT 


REFRIGERATED SERVICE — 


LOWER INITIAL, OPERATING AND MAINTENANCE COSTS 





One of fleet of insulated meat 
trucks which uses Foster-Built 
Dry Ice Bunkers to maintain 
efficient refrigeration. 


No matter what you haul... if it 
requires refrigeration, Foster-Built 
Dry Ice Bunkers provide the most 
effective low-cost refrigeration for 
both fleet AND individual operations 
... frozen or non-frozen loads! 
Over-the-road haulers and 
shippers all over the country like 
Foster-Built Bunkers because they 
cost only a FRACTION of the invest- 





5 MODELS AVAILABLE. There’s a Foster- 
Built Bunker to Fit Every Truck Refrig- 
eration Requirement! 





Super Cold Shot 





‘ae 





pmo 







& 


g 


ment required for most mechanical 
systems. 

Economical to operate, Foster- 
Built Bunkers effect BIG SAVINGS on 
your dry ice bill... and there’s ab- 
solutely no danger of load loss due 
to mechanical breakdown! 

Maintenance-free operation .. . 
rugged, simple design and construc- 
tion assure trouble-free operation. 


MAIL COUPON FOR COMPLETE INFORMATION 





Foster-Built Bunkers, Inc. 

Dept. NP6B, 1238 W. Harrison St. 
Chicago 7, Ill., Phone: MOnroe 6-6880 
Gentlemen: 


0 Please send inf tion on plete line of Foster- 














Built Bunkers. C0 Dry Ice Warehouse List 
Name 
Couto oe 
Address , 
City Zone. State 














executive committee spearheading th 
effort. Of the 80 committee member 
28 were Hormel employes. In adds 
tion, 50 Hormel employes and/or 
their wives served as members of a 
general sales organization that sold 
securities. More than 1,500 subserj 
tions totaling $713,000 had been re 
ceived late last month. ; 


Season to taste 
with MAYER’S 


Compounded SEASONINGS 


Dave DEIBEL, assistant manager of 
advertising and sales promotion for 


for every 
meat 
product 


The Rath Packing Co., Waterloo, Ia, 
will be among the speakers at an Iowa 
conference on distribution June 19 at 


Iowa State Teachers College. 


The Union Beef Co., Providenee, 
R. I., was robbed of $1,200 by bur 
glars who forced opened a safe, 


DEATHS 


CULLEN W. LEvENGOoop, 56, a sales 
executive for Armour and Company, 
Chicago, died June 10. With Armour 
33 years, he was plant sales manager 
at Columbus, O., before transferring 
to Chicago six years ago. 


See page J/Ma 


Custom-mixed... 
ready to use. Made 
from the world’s 
choicest spices ex- 
pertly ground and 
blended. Available 


in natural, part 





natural or soluble type. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois—Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 








ay We 


BLACK HAWK 


MEATS 


F 











ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 


Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 














New York City police are investi- 
gating the death of SamueL WoLk 
oFF, 42, part-owner of Onley Refrig- 
erated Transportation Corp., who was 
found strangled late last week in a 
parking lot. The Onley concern, situ- 
ated in the heart of the city’s whole 
sale meat district, hauls meat from 
Chicago to New York. 


Arvin L. Horn, 45, owner of Al 
Horn Meats, Chicago, died recently. 
He was a wholesale meat dealer in 
Chicago for many years. 


Jurrus H. HitpEsranpr, 90, one of 
the founders of The Hildebrandt Pro- 
vision Co., Cleveland, has passed 
away. The firm was established in 
1910 by Hildebrandt and his brother, 
the late C. R. After leaving the com- 
pany, Julius Hildebrant was a super 
visor in several other meat processing 
concerns. He retired 20 years ago. 


ARNOLD W. MILLER, 56, sales rep 
resentative for Schwenger-Klein, Inc, 
Cleveland, industry supplier, died re 
cently after 40 years with the fim 
A brother, Frep C. MUELLER, is a& 
sistant secretary of the company. 


They Didn't Believe Him 


Safecrackers obviously thought 
someone was kidding at Dick & Co. 
South Bend, Ind. Despite a large sigh 
saying “No Money in Here,” they 
battered open a 200-Ib. safe at the 
meat processing concern only to 
the information true. Owner Frep $. 
Dick said he had placed the sign @ 
the safe to discourage burglars from 
breaking into it. 
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Meat Output Up, But Below Year Ago 


Production of meat rose sharply following the holiday, but not enough 
to bring it up to volume for the same week last year. Output under 
federal inspection last week totaled 367,000,000 Ibs. for a 22 per cent 
ain over the previous week’s volume of 307,000,000 Ibs., but it lagged 
18,000,000 Ibs. under the 385,000,000 Ibs. produced a year ago. Slaughter 
of all livestock, although up for the week, was smaller than last year. 
Estimated slaughter and meat production by classes appear below: 
—-- 




















BEEF af et a 
Numb: Production xel. lai 
ee es ‘ss, Mil. Ibs. Number Production 
M's Mil. Ibs. 
7, 1958 _. inlacose SU 208.1 1,010 142.0 
wer 31, 1958 ~ 299 166.8 863 118.1 
June 8, 1957. ..... m 384 209.2 1,045 146.4 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
7, 1958 .. 108 13.8 257 11.6 367 
we 31, 1958 . 95 12.3 222 10.2 307 
June 8, 1957 . eee 17.3 278 12.5 385 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000: Calves, 55,241; Sheep and Lambs, 








137,677. 
3s AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
| 3. 2am 558 251 141 
May 31, 1958 ..... 1 558 248 137 
ee.8, (167 545 253 140 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt, Ibs. 
June 7, 1958 128 94 45 saa 33.3 
May 31, 1958 126 5 46 ing 28.5 
June 8, 1957 .. 127 93 45 15.1 40.0 




















April, Year Meat Output Below 1957 


Meat production in commercial slaughter plants in April rose 4 per 
cent to 1,987,000,000 Ibs. over March volume of 1,908,000,000 Ibs., but 
lagged 3 per cent below April 1957 total of 2,041,000,000 Ibs. The four- 
month aggregate of 7,971,000,000 Ibs. was 7 per cent under last year’s 
8,605,000,000 Ibs. for the same period. Slaughter of all meat animals in 
April, except that of sheep and lambs, was down from last year. Cattle 
kill for the year numbered about 14 per cent below last year, with that of 
hogs a fraction under 6 per cent smaller than a year ago. Estimated live- 
stock slaughter and meat production appear below as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, 1958-57, IN 00’s 





Cattle Calves Hogs Sheep & Lambs 
1958 1957 1958 1957 1958 1957 1958 1957 
2,473.3 904.4 1,067.5 6,714.0 6,879.8 1,196.3 
1,998.6 775.1 910.5 5,421.4 5,995.1 1,051.7 
2,038.2 864.1 1,021.5 5,792.5 6,383.0 1,119.6 
2,028.8 800.2 985.2 5,920.3 5,979.0 
3.) Sr mee? ee ae's 5,867.4 
2,074.3 meee sete 4,794.6 
2,364.0 985.6 5,032.7 
2,316.8 1,005.7 5,309.4 
2,206.4 1,039.9 5,995.7 
2,423.8 1,169.9 7,223.2 
OS aoe ee ee ik. ty SS ae 
tS Ree Sie 1 eames i eee 





° 979. wt b 
Jan.-Apr. 7,690.0 8,551.8 3,343.8 3,999.6 23,848.2 25,233.8 4,655.8 
COMMERCIAL MEAT, LARD OUTPUT BY MONTHS, 1958-57, IN MILLION POUNDS. 





Beef Veal Pork L&M Totals Lard 
1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 
1,324 106 127 892 913 59 72 2,267 2,436 221 226 
1,081 86 107 709 778 53 60 1,809 2,026 170 198 
1,098 92 111 774 831 56 56 1,908 2,096 177 215 
1,084 91 113 807 786 65 57 1,987 2,041 188 207 
1,201 fa 117 eae 785 ary 60 «oe 2,168 te 211 
1,085 oie 114 arnt 663 eas 53 coe, keen wee 174 
1,218 a 132 Vek 687 60 ios; ae 166 
1,195 137 694 56 2,082 159 
1,149 130 760 56 2,095 173 
1,266 140 935 62 2,403 216 
1,067 109 865 50 2,091 207 
1 98 883 3 2,097 216 





; Pe eat“ aepenanege Saat 
4,592 375 460 3,182 3,308 233 245 7,971 8,605 
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AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 167,- 
400,000 Ibs. on May 31. This volume 
was 27 per cent below the 228,400,- 
000 Ibs. in stock about a year earlier. 

Stocks of lard and rendered pork 
fat at 42,400,000 Ibs. compared with 
67,800,000 Ibs. in stock a year earlier. 


The accompanying table 


shows 


stocks as percentages of holdings two 


weeks before and a year earlier. 


HAMS: 


Cured, S.P.-D.C. .... 
Frozen for cure, S.P. 
Total hams ......... 


PICNICS: 


Cured, 8.P.-D.C. .... 


May 31 stocks as 
percentages of 
inventories on 

May 17 
1958 


D.0.., "1 


Frozen for cure, 8.P.-D.C... 


Total picnics ....... 


BELLIES: 


Cured, D.8. ....e.02. 


Frozen for cure, D.S 





Cured, 8.P:-D.0. ...6ce000.. 
Frozen for cure, 8.P.-D.C... 


OTHER CURED MEATS: 


Cured and in cure .. 
Frozen for cure ..... 
IR DUPEE sea ccaans 


FAT BACKS: 


Quned,. TBs ic ch is eas 


FRESH FROZEN: 


Loins, spareribs, neckbones, 
trimmings, other—Total .. 


TOT. ALL PORK MBATS ... 
LARD OB Bs: ciscdsiwnoens 94 


U. S. Lard Exports Down 23% 
In January-March This Year 
United States exports of lard during 
January-March at 105,000,000 Ibs., 
were down 23 per cent from 136,000,- 
000 during the corresponding period 
in 1957. The principal reasons for the 
decline, by export areas, were: 
North America—sharp drop in ex- 


ports to Canada, 


South America—loss 
market due to Argentine competition. 
Europe—European lard available at 
considerably lower prices. 
U. S. exports of lard by country 
and area are listed below as follows: 
January-March 


1956 
North America: 
Canada .... 17,726 
Mexico ..... 14,786 
Salvador ... 3,613 
Panama .... 4,424 
Dee 163,078 
po Peerer 6,322 
Others ..... 2,210 
Totals ...227,185 
South America: 
Bolivia ..... 7,159 
>. SARS 6,673 
Venezuela .. 604 
Others ..... 1,763 
Totals ... 27,627 
Europe: 
Austria .... 26,807 
W. Germany 70,210 
Britain ....161,591 
Yugoslavia . 88,496 
ENE es acne 475 
Total ....353,168 
yee 3,371 
Others ....... ae 
World ..... 611,394 


Preliminary. 


501,262 


90 
93 


June 1 


1957 


84 
68 
72 


74 
39 
47 


100 
212 
81 
82 


101 
37 
64 


of Bolivian 


1957 


67,494 
752 

35 
136,130 


1958 


41,514 
507 


72 
104,967 » 





PROCESSED MEATS .. . SUPPLIES 





Oregon Packers Study State 
Pilot Meat Grading Program 


Southern Oregon meat processors 
and packers will study the possibility 
of a pilot meat grading program in 
their area to obtain information on 
costs and effectiveness of a statewide 
service. The action was taken at a 
recent conference in state department 
of agriculture headquarters. 

Chester Liechty of the state animal 
industry staff explained that it is dif- 
ficult ta determine the exact costs of 
such a program, as so many factors 
are unknown—including the volume 
of cattle to be graded, lodging and 
travel costs for the grader, and the 
number of plants willing to commit 
themselves to the program. 

A state grading service must be self- 
sustaining on a fee basis from the 
plants applying for the service. 

Packers attending the meeting 
agreed that with the small volume of 
slaughter and distances involved be- 
tween many of the plants, service 
would be impracticable without com- 
mitments from a number within the 
area to be served. Most of those at- 
tending also said it would be better 
to have a specialized staff of graders 
devoting their time specifically to that 
work, than to use as graders lay 
meat inspection personnel, already 
employed by the department. 

F, L. Ritter of the Oregon Meat 
Council, will investigate if a state 
service could use the closest federal 
grading supervisor as an appeal agent. 

This was the second meeting con- 
cerning a state meat grading service 







for plants under state inspection. 
The processors said they are handi- 


capped in their markets by not ae 
able to offer graded meats, whic 
more and more are in demand by 
consumers. 

Agriculture Director, Robert J. 
Steward, told the group, “We are 
trying to enlarge our feeder industry 
here in Oregon in order to take the 
animal from the ranch to the slaugh- 
terhouse right here in our own state. 
To do this, we must develop our 
meat processors and packers. If the 
lack of a state grading service is a 
weak link in the chain, we must 


look for a method to change this.” 


European Lard Exporters 
Promote Sales to W. Germany 


The French lard export association 
has recently agreed to participate in 
a promotion program to increase lard 
consumption in West Germany. West 
German importing interests, who took 
the initiative in the program, had al- 
ready worked out agreements with the 
Dutch, Danes, Poles, and Swedes. 
The program began June 1. 

Since the sponsoring groups are pri- 
marily interested in promoting lard 
imports from European countries, the 
program is another threat to United 
States—European lard trade. Funds 
for the project will come from small 
contributions by exporters in the listed 
European countries and will be based 
on the quantities of lard exported to 
Germany. The purpose of the cam- 
paign is to counteract declining con- 
sumption of animal fats. 


Indexes Dip; Meat Down 04 
The rising trend, which had push 
prices on some consumer commoditig 
to their highest levels on record, 
checked in the week ended June 
according to the Bureau of Lah 
Statistics. The wholesale price inde 
on meats for the period declined t 
115.0 from its high of 115.4 for th 
previous week. The average pri 
market price index settled to 119] 
from 119.3 for the week before. Th 
same indexes last year were 95.7 ani 
117.5, respectively. Current indexes 
were calculated on the basis of th 
1947-49 average of 100 per cent. 


Call For Beef Deductions 


Among resolutions passed by men: 
bers of Washington Cattlemen’s As 
sociation at their recent annual meet 
ing was one calling for all meat 
packers purchasing cattle from pr 
ducers in the state to deduct 5e per 
head to help finance beef promotion. 
Of the per head deductions, 2c woul 
go to the National Livestock ani 
Meat Board and 3c to the Washing. 
ton Beef Council. 


Greece Out For U. S. Meats 


Greece is reported to be in th 
market for United States meats, fo 
which she has requested bids from§ ins 
U. S. suppliers, the Bureau of For 
eign Commerce has reported. The re 
quest includes 190 metric tons d a 
canned meats of the corned bet « 
variety—50 tons in 12-ounce cam 
with keys, and 140 tons in six-pounl 
cans, according to B.F.C. 
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DOMESTIC SAUSAGE 


Pork sausage, bulk, (lel. Ib.) 

ee. SS eer 474% @49% 
Pork saus., s.c., 1-Ib. pk.65 @69 
Franks, 8.c., 1-Ib. pk. ..68%@75 
Franks, skinless, 

1-lb, package ........5 
Bologna, ring (bulk) ....56%@ 
Bologna, art. cas., bulk.4744@54 
Bologna, a.c., sliced, 

6-7 oz. pk., doz. ......3.183@3.84 
Smoked liver, h.b., bulk.56 @58 
Smoked liver, a.c., bulk.48 @5l 
Polish saus., smoked ...65 @T75 
New BEng. lunch spec. ..67 @81 
New Eng. lunch spec., 


fanc 


Oregano 


Paha de (Basis 
tongue, “ 
Pepper loaf, bulk ...... 6414 @78 
P.L., sliced, 6-7 0z., doz. 3.24@4.80 
Pickle & pimento loaf .. 4844@57 
P.&P. loaf, sliced, 
C7 of, -QOROM <5....<.. 3.24@3.60 


Chili, 
Cloves, 
DRY SAUSAGE 
(lel Ib.) 

Cervelat, ch. hog bungs. .1.07@1.09 

Key BORE EE No 
ee 9 Peo 
Salami, Genoa style 
Salami, cooked 
Pepperoni 
Sicilian .... 
Goteborg .. 
Mortadella 


White 
Black 


52 


SEEDS AND HERBS 


(lel. Ib.) 

Caraway seed 
Cominos seed 
Mustard seed, 


yellow Amer. 


Coriander, 

Morocco, No. 1 .... 
Marjoram, French ... 
Sage, Dalmatian, 


SPICES 


Chicago, 
bags, bales) ‘ 


Allspice, prime 
Resifted 
Chili, pepper .... 
powder ...... 
Zanzibar .... 
Ginger, Jam., unbl... 61 
Mas. fancy, Banda 3.50 


West Indies nutmeg. .. 
Paprika, Amer, No. 1 .. 
Paprika, Spanish 
Cayenne pepper 


Whole Ground 
Beef rounds: 
Clear, 29/35 
Clear, 35/38 
Clear, 35/40 
Clear, 38/40 
Clear, 40/44 


mm, 


mm 


Beef weasands: 
No. 1, 24 in./up . 
No. 1, 22 in./up . 


original barrels, Beef middles: 


Whole Ground 


Beef bung caps: 

ci f Clear, 5 in./up . 

64 ¢ Clear, 4144-5 inch 
. Clear, 4-4% inch 

Clear, 314-4 inch 

Not clear, 


Pork casings: 





mm, .... 
mm, .... 


SAUSAGE CASINGS 


(le.1. prices quoted to manu- 
facturers of sausage) i i ¢ 


-1.15@1.25 
-1.00@1.20 


-1.05@1.25 


Hog bungs: FR 
Sow, 34 inch cut 
Export, 34 in. cut ........ 

(Perset) §§ Med. prime, of IM. ....-> 

Middles, cap off ..... 

Hog skips 


85@1.05 Hog runners, green 


..1.30@1.50 ‘ 


Ex. wide, 2% in./up..3.50@3.70 
Spec. wide, 2%-2% in. 2.60@2.70 
Spec. med., 7%-2% in. 1.50@1.60 
Narrow, 1% in./dn. ... 


4% inch/up 


Beef bladders, salted: 
7% inch/up, inflated... 
6%4-7% inch, inflated... 
5%4-6% inch, inflated... 


(per hank) 
29 mm./down ......... 4.65@4.80 lb. bags, 
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Clear, 44 mm./up .....1.95@2.50 
Not clear, 40 mm./dn. 
Not clear, 40 mm./up. 85@ 95 


75@ 85 


(Each) 


eee o 


(Per set) 
CURING MATERIALS 


Nitrite of soda, in 400-Ib. Cw 

bbls., del. or f.o.b. Chgo...$1L® 
Pure refined gran. 

nitrate of soda 
Pure refined powdered nitrate 

OC ROME: % ccetcesttccaseren 86 LA 
Salt, 

Chgo. gran. carlots, ton... 1 

Rock salt in 100-lb. 

bags, f.o.b. whse. Chgo... 
Sugar: - ( 
Raw, 96 basis, f.o.b. N.Y... 
Refined standard cane 

gran. basis (Chgo.) 
Packers curing sugar. 100- 
f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 
Cerelose, (carlots cwt.) 
Ex-warehouse, Chicago 


i es Oe 


1.10@1.20 
(Each) 


pA 


15@ 16 
18@ 21 
(Each) 
18 


15 
13@ 14 


4.50@4.65 
70@: 





_BEEF-VEAL- LAMB... Chicago and outside 





























sal 0.4 ; June 10, 1958 
‘ad PUSHER WHOLESALE FRESH MEATS BEEF PRODUCTS 
modi CARCASS BEEF (Feeben,  cariots, tb.) 
ecord. y : Fr Tongues, No. 1, 100’s.. 81 
d, Steers, gen range: (carlote, ID.) ongues, No. 2, 100's.. 29% 
d June Prime, 700/800 ..... none quoted Hearts, regular 100’s.. 82146n 
Choice, 500/600 ..... 44n Livers, regular, 35/50’s 29% 
Of Labafl noice, 600/700 44 Livers, selected, 85 /50's 40a 
<a Choice, 700/800 44n Lips, scalded, 100's 20n 
rice 
Get §=6Good, 500/600 42n Lips, unscalded, 100’s. 19% 
leclined pm 900d. 800/700 ...... 42n Tripe, scalded, 100’s .. 12% 
ay Eee 3914 @40 Tripe, cooked, 100’s ... 1414 
).4 for th Commercial cow .... BON Malte cess oscveneces 9%4n 
: A Canner-cutter cow ... 36%n Lungs, 100’s .......... 10%n 
ye p Udders, 100’s ......... Tob 
1 to 119) PRIMAL BEEF CUTS 
efore. Tf Fume: (Lb.) FANCY MEATS 
95.7 el Rounds, Og al WE. ck 54n (lel prices, Ib.) 
e i Trimm ‘ 
: 30/0 | Ibs., “lel) . ..94 @1.10 Beef tongues, corned... 27 
exes Veal breads, 
nt in Square chucks, under 12 oz. 70 
; f the 70/90 Ibs. (Icl) . 41 Pep ner goal apie 89 
Bais. Arm chucks, 80/110..39 @39% Calf tongues, 1 1b./dn. 2014 
Ribs, 25/35 (lel)... .68 Oxtails, fresh select ...21 @22 
er cent. Briskets (Icl) . 3 eS 
Navels, No. 1 23 
Flanks, rough No. 1.. 23 BEEF SAUS. MATERIALS 
DNs Choice: FRESH 
Hindqtrs., 5/800 .... 52% Canner-cutter cow (Lb.) 
d by mem-§ Foreatrs., 5/800 ...._ 37%4n meat, barrels ....... 5014n 
: Rounds, 70/90 ......! 521% @53 FB ge By agg ne AS 
emens As x loins, 9 or: ae WARP acess teks 58 
. chucks, 
nual meet§ Arm chucks, 80/110..39 @3o%  —BSet feommings. | “ 
0. ClB ..ce s 
Ribs, 25/35 (Icl) ....54 @59 
all meat Beef trimmings, 
Briskets i”, eae = Say 85/90%, barrels 49 
avels, No, 1 ...... é ieee 
from POR Planks, rough No. i.. es moo a . ajod Hae 501% 
juct 5¢ Perh Good (all wts.): Beef cheek meat, 
promoting Rowds -.--.-.005 50 @b2 Oar te oak aia = 
: OMOMED oc cseneans 40 @42 sce e + DDIS.. ‘ 
s, 2c would Briskets ............ 26 @27 Veal trimmings, 2 
ae 51 @54 boneless, barrels .... n4 
estock andi Loins 2.2.22722222211 67 @70 oie 
» Washi VEAL—SKIN 
hing COW & BULL TENDERLOINS (lel carcass prices, cwt.) 
Fresh J/L ©/C Grade’ Froz, C/L Prime, 90/120 .......$52.00@53.00 
, ae Cow, 3/dn. ..... 65 Prime, 120/150 ..... 51.00@52.00 
§@85.... Cow, 3/4 ...... 75@80 Choice, 90/120 ...... 49.00@50.00 
Meats § %@95.... cow) 4/5 12222: 80@85 Choice, 120/150 ..... 49.00@50.00 
1.05@1.10... Cow, 5/up ...85@90 Good, 90/150 ........ 46.00@48.00 
be in th '%@1.10.:. Bull, 5/up °::85@90 Com’l., 90/190 ...... 43.00@45.00 
t Utility, . are iaenen by esa ce 
meats, 10 BEEF HAM SETS Cull, 60/125 ......... 00: 
bids from Insides, 12/up. Ib. Bessa, 60 CARCASS LAMB 
, f For. Outsides, |, Se Se eee 56 
au 0} Knuckles, rar Nag Cag eclapien 60 (lel prices, cwt.) 
‘ed. The re Prime, — pa ae A pyr 
rime, 45/55 ........ 4 52. 
ric tons of CARCASS MUTTON Prime, 55/65 ........ none quoted 
Choice, 70/down, Ib. ....... ~-27% Choice, 30/45 ....... 49.00@52.00 
orned De Good, 70/down, Ib. .......... 251% Choice, 45/55 ....... 48.00@51.00 
9 Posen Choice, 55/65 ....... 46.00@49.00 
ounce n—nominal, b—bid, a—asked. Good, all wts. ....... 44.00@50.00 
n six-po' 
: PACIFIC COAST WHOLESALE MEAT PRICES 
(Bad Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): June 10 June 10 June 10 
. 6268 
Lillll..56@i STEER: 
40@4: Choice: 
21@3 500-600 Ibs. ......... $48.00@50.00 $47.00@49.00 $47.50@49.50 
= 600-700 Ibs. ......... 47.00@49.00 46.50@48.00 46.50@48.50 
of Good: 
- 500-600 Ibs, ......... 46.00@48.00 45.00@46.00 46.00@49.00 
600-700 Ibs. ......... 44.00@46.00 43.00@45.00 45.50@ 47.00 
Standard: 
SEE II oc 5 end sain snd a9 43.00@45.00 40.00@43.00 43.00@46.00 
cow: 
Standard, all wts. .... None quoted 38.00@40.00 None quoted 
Commercial, all wts. .. 37.00@40.00 34.00@38.00 38.00@40.00 
Utility, all wts. ...... 37.00@39.00 36.00@38.00 37.00@39.00 











Canner-cutter .. ... 83.00@37.50 33.00@36.00 36.00@38.00 
Bull, util. & com’ 1 .. +. 42.00@44.00 41.00@43.00 46.00@48.00 
\TERIALS FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
400-1b. owt Choice: 
». Chgo...$1L4 200 Ibs. down ........ 50.00@54.00 None quoted 50.00@53.00 
Good: 
ecccs cess 5.8 200 Ibs. down ........ 47.00@52.00 47.00@49.00 46.00@51.00 
ed nitrate 5 
Scere “BE LAMB (Carcass): 
ts, ton... 304m Prime: 
-lb. : SE MN c.clone owas s 46.00@48.00 43.00@ 46.00 45.00@47.50 
. Chgo... 2 Renee 41.00@44.00 40.00@43.00 None quoted 
NY 5m Choice 
b. N. MER cs cece tans 46.00@48.00 43.00@46.00 44.00@47.50 
=) SB05 Ibe. ..... 65.65 41.00@44.00 40.00@43.00 None quoted 
wld 160- Good, all wts. ........ 41.00@45.00 38.00@42.00 42.00@44.00 
reserve, 
Se eaieglil MUTTON (Ewe): 
Choice, 70 lbs./down.. None quoted None quoted 23.00@24.00 
ie nt Good, 70 Ibs./down.... None quoted 21.00@25.00 23.00@24.00 
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WHOLESALE FRESH 


NEW YORK 


June 10, 1958 


MEATS 


BEEF CARCASSES, CUTS 










FANCY MEATS 
(L.c.1. prices) 











(l.e.1, “re : (Lb.) 
Steer: Western, cwt.) bi breads, 6/12 oz. ......... 9 

Prime, carc., Pp hy $53.00@56.50 Fe BOs Gd ecb aaiaenwenie sea 1,24 

Prime, carc., 7/800. 52.50@57.00 Bost livers, selected ........ 46 

Choice, carc., 6/700. 47.50@49.00 _ ‘ WE nb ince hvxs cctnes 25 

Choice. carc.. 7/800. 47.50@49.50 xtails, %- ib. SURI us diine Gs 25 

Good, carc., 6/700.. 44.00@46 

Good. eare., van: “oee 50 LAMB 
nds., pr., +» 64, . H “en 

Hinds., pr., 7/800.. 65.00@67.00 DAA, SURO: RNR Ce? 

Hinds., ch., 6/700.. 55.00@57.00 City 

Hinds., ch., 7/800.. 55.00@59.00 Prime, 30/40 $54.00@58.00 

Hinds., gd., 6/700.. 53.00@55.00 Prime, 40/45 53.00@58. 

Hinds., gd., 7/800.. 54.00@56.00 HA aso nie Ry oy 

me, 5 q 00 
Choiee, 30/40 53. 57. 
BEEF CUTS Choice, 40/45 52.00@57.00 
(1.e.1. prices, Ib.) Choice, 45/55 50.50@54. 
Prime steer: Choice, 55/65 50.00@52.00 

Hindatrs., 600/700 ...68 @68 Seed. cares 52.00@55.00 

Hindatrs., 700/800 ...64 @67 Good, 52.00@56.00 

Hindatrs., 800/900 ...64 @67 45/55 50.00@53.00 
Rounds, flank off ....55 @57 
Rounds, diamond bone, = Wisetere 
flank off ...........56 @b58 Prime, 45/dn. ....... 52.00@54.00 
Short loins, untrim. ..95 @1.10 A ma 45/55... 52.00@54.00 
Short loins, trim. ..... 1.17@1.35 Prime, 55/65 ........ None quoted 
Pieuhe°.3.. 3225.0 23% @24% Choice, 45/dn, ....... 51.00@54.00 
Ribs (7 bone cut) ....70 @78 Choice, 45/55... ees 50. 00 
Arm chucks ......... 42 @44 oa D> ered poten coy 
Briskets 5 34 37 SOO SUED. 0:0'9:4 b50 " 
DUAR © Saisie cu teuds ove ower Good, 45/55 ......... 49.00@50.00 

Choice steer: 

Hindatrs., 600/700 ...55 @b58 VEAL—SKIN OFF 

Hindgtrs., 700/800 ...55 @59 (1.¢.1. carcass prices) Western 

Hindgtrs., 800/900 ...55 @57 Prime. 20 $: 

Rounds, flank off .....54 @57 Prime, 

Rounds, diamond bone, Choice, 

ee ae eee 55 «6«@58 Choice. 120/150 

Short loins, untrim, ..67 @T76 Good, 50/90 

Short loins, trim. ....87 @96 Good, 

PRRs oc outd< cease 231%, @24% Stand., 

Ribs (7 bone cut) @64 Stand., 

Arm chucks .. @44 Calf, 200/dn 

Briskets 3 @36 Calf, 200/dn ENS ee 

DUNNE Renner ewanpheee 5 @26% Calf, 200/dn., std. ... 38. 00@ 41.00 

NEW YORK RECEIPTS LOCAL SLAUGHTER 
CATTLE: Head 

Receipts reported by the USDA Week ended June 7 ... N.A. 

Marketing Service, week ended Week previous ........ 9,450 

June 7, 1958, with comparisons: CALVES: 

STEER AND HEIFER: Carcasses Weel ended June 7... N.A. 
Week ended June ; N.A. Week previous ........ 7,615 
Week previous ........ 8,963 asane 

a” ee sd dunk ¢ WAS HW eek ended June 7... NA. 
Week previous aye. oa rae Week previous ........ 42,052 

BULL: SHEEP: 

Week ended June 7 ... N.A. Week ended June 7 ... N.A, 

Week previous ........ 279 Week previous ........ 30,189 
VEAL: ‘ : 

Week ended June 7 ... N.A. XN. A. —nhot available 

Week previous ........ 7,912 

LAMB: 

Week ended June 7 ... N.A. PHILA. FRESH MEATS 
Week previous ........ 38,072 June 10, 1958 

MUTTON: WESTERN DRESSED 
w ded eae N.A. > 
wae uae A ee sag. «STEER CARCASSES: (Cwt.) 

? e f Choice, 500/700 . 847.75 @49.50 
ee as wea Choice, 700/800 :... 47.75@49.50 
Week peevious cha a eee Good, 500/800 ..... 45.50@47.00 

BEEF CUTS: Lbs Hinds., good, ...., 82:00@54.00 
tE ITS: abs. nds., good ...... 52. ‘ 
Week ended June 7°... N.A. Rounds, choice .... 55.00@57.00 
Week previous ........ 104,499 Rounds, good, ..... 52.00@54.00 

VEAL AND CALF CUTS: . 

Week ended June 7 N.A. COW CARCASSES: (Local) 
Week previous 3,000 Com’l, 400/up ..... 40.00@ 42.50 

‘ane: eedeiinghe: 23 Utility, all wts. ... 38.50@41.00 
Week ended June (Ee N.A VEAL (SKIN OFF): (Western) 
Week previous ........ a coe Serine Seiv'es yor Rp 

PORK CUTS: oice, 90/120 ..... : 52. 

Choice, 120/150 .... 49.00@52.00 

Week eet teenies eee ANB taznse 46.00@ 48.00 

Discaner ss oe Good, 90/120 ...... 47.00@49.00 

pat nr 1 N.A. Good, 120/150 ..... 47.00@49.00 

Week previous ..... i $ a 20/45 1.50@54.00 
oice, 30/45 ..... 51.5 54. 

1 ee ee SMOKED: A. Chole, 45/55. 2.2. 49.00@53.00 
Week: menviene 3.3. honk 247,382 Choice, 55/65 ..... 45.00@49.00 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended June 7 ... N.A. 
Week previous ........ 3,740 

HOGS: 

Week ended June 7... N.A. 
Week previous ........ 5 

LAMB: 

Week ended June 7 ... N.A. 
Week previous ........ 61 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice Sent 
Care., 5/700 . 47@50 45 @47 
Care., 7/800 . 47@50 44% @46% 
Hinds., 120/170 .55@57 50@54 
Hinds., 170/195 54% @D6 50@53 
Rounds, no flank..54@57 52@54 
Full loins, untrim. ps eed 50@55 


Ribs (7 bone) ....59@ 54@58 
Arm chucks ..... wed 40@42 
eee 82@36 32@36 
Short plates ..... 25@28 25@28 
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PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, June 11, 1958) 


SKINNED HAMS 





¥.F.A. or fresh Frozen 
48% @49 «MEER Maeen ws 48% 
49@50% L 
48% @19% 
gaan 
ee 
cD 

41% 

Gh. é¥eas 

39%@40 . 

88% @38%. 

PICNICS 
F.F.A. or fresh Frozen 
oa ee Ce Ty 341% 
See ORE ET 31 
eee Ot re 30 
Be Watinvees ROVER vccavicés 30 
Cee | Ty | eS 30n 
er 8/up, 2’s in. 
FAT BACKS 

Frozen or fresh Cured 
<a Be ee 10% 
EA oe Se 10% 
ere Pee |g eee 1 
eS eee BOO ovicdeunes 12 
hea teea a ok kOe 3 
12%n ...... OD ncdch aces 138% 
Sue évacus _, iene 13% 
SPR ices Be 13% 


n—nominal, b—bid, a—asked. 







BELLIES 
F.F.A. or fresh Frozen 
41% @41%n 6/8 ... 41%@41%n 
41%@41% . 8/10 ... 41%@41% 
| ae ae 10, 41% 
pe 1 
88@38% 
ese 





Me. 


Gr. Am., froz., 


FRESH PORK CUTS 


Job Lot Car Lot 
56.... Loins, 12/dn. .... 54@55 
538@54 Loins, 12/16 ..... 52@53 
42@43 Loins, 16/20 ....... 41%b 
SD... Taeins, 2O/Up ocdecees 3814 
OB ivick eeeee;. Pe oe cnewewass 43% 
aS Se; | err 387% 
38.... Butts, 8/up ......... 387% 
50@51 Ribs, 3/dn. ......... 48% 
, aS ee, See 38 
O8.. cee, GAD sss ca es 27% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
29 Square Jowls ...........- n.q. 
26 Jowl Butts, loose ........ 26b 
27 Jowl Butts, boxed ....... n.q. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 
FRIDAY, JUNE 6, 1958 
Open High Low Close 
July 12.22 12.22 12.15 12.17a 
20 


Sept. 11.80 11.80 11.70 11.72 
Oct. 11.60 11.60 11.55 11.57 
Nov. 11.40 11.40 11.37 11.37a 
EE oo. nieare 11.75a 
Sales: 3,520,000 Ibs. 
Open interest at close Thurs., 
June 5: July 412, Sept. 210, Oct. 
76, Nov. 24, and Dec. eight lots. 


MONDAY, JUNE 9, 1958 
July 12.17 12.20 12.10 
Sept. 11.70 11.77 11.70 11.72 
Oct. 11.55 11.60 11.55 11.60 
Nov. 11.37 11.87 11.32 11.35 
ee svar 5% 

Sales: 2,320,000 Ibs. 

Open interest at close Fri., June 
6: July 408, Sept. 214, Oct. 79, 
Nov. 25, and Dec. eight lots. 


TUESDAY, JUNE 10, 1958 
July 12.10 12.12 11.90 
Sept. 11.72 11.72 11.55 11.60 
Oct. 11.60 11.45 11.47 
Nov. 11.2 11.25 11.17 11.17 
Dee. 11.70 11.70 11.62 11.65 





Sales: 5,720,000 lbs. 

Open interest at close Mon., June 
9: July 413, Sept. 220, Oct. 80, 
Nov. 27, and Dec. eight lots. 


WEDNESDAY, JUNE 11, 1958 
July 11.90 12.10 11.90 12.05 
Sept. a 11.65 11.52 11.65 

-52 
Oct. 11.40 11.50 11.87 11.50 
Nov. 11.17 11.20 11.17 11.20b 
Dee. 11.60 11.70 11.60 11.70 

Sales: 2,000,000 Ibs. 

Open interest at close Tues., June 
10: July 422, Sept. 230, Oct. 83, 
Nov. 32, and Dec. 14 lots. 


THURSDAY, JUNE 12, 1958 


July ae” 12.20 12.02 12.12a 

Sept. 11.65 11.77 11.60 11.72 
-67 

Oct. 11.50 11.60 11.50 11.60a 

Nov. 11.15 11.17 11.10 11.17b 


Dee. 11.65 11.65 11.65 11.65 
Sales: 1,500,000 Ibs. 
Open interest at close Wed., June 
11: July 425, Sept. 232, Oct. 85, 
Nov. 34, and Dec. 15 lots. 


m—nominal, b—bid, a—asked. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
June 10, 1958 


(lel, Ib.) 
Hams, skinned, 10/12 .. 49% 
Hams, skinned, 12/14 .. 50 
Hams, skinned, 14/16 .. 50 


Pienies, 4/6 Ibs. ...... 
Picnics. 6/8 Ibs. ...... 
Pork loins, boneless ....6é 
Shoulders, 16/dn. loose.. 

(Job lots, Ib.) 
a ER ie od aret 20% 
Tenderloins, fresh, 10’s.83 @85 
Neck bones, bbls. ...... 15%@16 
os Rg Re Os 18 
Meet, a-6.; Wiles. iocis: 9 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 
Pork trimmings, 





40% lean, barrels .... 2914 
Pork trimmings, 

50% lean, barrels .... 30 
Pork trimmings, 

80% lean, barrels ....431%4@44 
Pork trimmings, 

95% lean, barrels .... 49 
Pork head meat ....... 41 
Pork cheek meat, 

WRROO Haas psceasestees 42 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 


CONG SS cat sie Sinica Ri $15.25 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... 14.75 
Kettle rendered, 50-Ib. tins, 

f.o.b. Chicago .......e..0. 16.25 
Leaf, kettle rendered 

tierces, f.o.b. Chicago .... 17.00 
OS Oe ere reas Peer 17.00 
Neutral tierces, f.0.b. 

CD. dashes ccdstakesic 16.75 
Standard shortening, 


N. & 8. (del.) 20. 
Hydro. shortening, N. & S... 21.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D. R. rend. 50-Ib. 
cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 


June 6..12.75n 114%4@11% 14.00n 
June 9..12.75n 11.62%a 14.00n 
June 10..12.50n 114% @11% 14.00n 
June 11..12.50n 11.62%a 14.00n 
June 12..12.50n 11.62%a 14.00n 


n—nominal, b—bid, a—asked. 











MARGINS ON LIGHT HOGS BETTER THIS WEE; 














(Chicago costs, credits and realizations for Monday and Tuesday) " 
Margins on lightweight hogs moved upward from their 
relatively broad minus positions of last week, as pork yal ™% 
ues improved while costs held steady. Margins on mediun.§ 
weights improved also in the week's price shifts, buf We 
heavies were a little worse off than they were a week ago 
H 
—180-220 Ibs,— —220-240 Ibs.— —240-270 Ths 
Value Value Value 
per percwt. per percwt. per  perewt, 
ewt, fin. ewt. fin. ewt. fin, 50% 
alive yield alive yield alive yield B 50% 
Leah CUM ven adstuds $14.99 $21.59 $14.11 $19.83 $12.97 signe 00% 
Fat cuts, lard ....... 686 69.86 «| 6.84 «= 9.7002 6.22 an OF 
Ribs, trimms., etc. ..: 280 4.02 256 3.60 236 gmp 9% 
Cant” Of eee. 00. 660 $23.06 $22.99 $22.44 (s 
Condemnation loss .... 11 1 11 60% 
Handling, overhead ... 2.03 1.85 1.67 
TOTAL COST ......... 25.20 36.26 24.95 24.22 BME 
TOTAL VALUE ...... 24.65 35.47 28.51 33.18 21.55 se 
Cutting margin ....—$ .55 —$ .79 —$1.44 -—-$2.01 —$2.67 —$3.m— Hoo 
Margin last week ..— 1.00 — 1.42 — 1.84 — 2.54 — 2.68 — 86 
Lov 
PACIFIC COAST WHOLESALE PORK PRICES x 


Los Angeles San Francisco No. Portland 
June 10 June 10 June 10 Bon 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) Cat 


80-120 Ibs., U.S. No. 1-3. None quoted $36.00@38.00 None quoted § Tri 
120-180 Ibs., U.S. No. 1-3.$35.00@30.00 34.00@36.00 $34.00@35.50 Pig 
g 
FRESH PORK CUTS, No. 1: 
et aca hinnisie 304 54.00@59.00 56.00@58.00 57.00@61.0 
he | Re I ea 54.00@59.00 58.00@62.00 56.00@60,.0 § Wil 
SS Ae cars -ac anv vad-eh 54.00@59.00 54.00@62.00 55.00@59.0 
a 
PICNICS: (Smoked) (Smoked) (Smoked) Wir 
ee. So va ekweadee 37.00@42.00 36.00@40.00 40.00@44.0 g 
HAMS: e 
Se BOO ni sock stuaee 53.00@59.00 58.00@62.00 55.00@50.0 § — 
OM TING is cede us asay 52.00@57.00 55.00@58.00 54.00@58.0 *] 
BACON ‘Dry’ Cure, No. 1: ts 
ee, “weualcacteurs 52.00@64.00 58.00@62.00 55.00@50.00 
OSE ERS 51.00@62.00 55.00@60.00 52.00@56.0 
> ke Se ae 50.00@59.00 55.00@58.00 49.00@53.00 
LARD, Refined: 
1-Ib. cartons .......... 17.50@19.25 21.00@22.00 17.50@19.0 
50-lb. cartons & cans.. 16.00@18.75 19.00@21.00 None quoted 
WIOPCOR 4 005s Vitae Surels 14.75@18.50 18.00@20.00 14.50@17. 


wy 


PHILA. FRESH PORK 


June 10, 1958 





N. Y. FRESH PORK CUTS 
June 10, 1958 


















City WESTERN DRESSED 
Box lots, cwt. Le. B) 

Pork loins, 8/12 ..... $55.00@59.00 Reg. loins, 8/12 ....... 53% 
Pork loins, 12/16 .... 54.00@58.00 Reg. loins, 12/16 ...... 52 
Hams, sknd., 10/14.. 51.00@55.00 Boston butts, 4/8 ...... 45 se 
Boston butts, 4/8 .... 47.00@51.00 Spareribs, 3/down ..... 49 
Regular picnics, 4/8.. 35.00@39.00 
Spareribs, 3/down ... 53.00@58.00 eitinge et sant 
(.¢.1. prices, ewt.) Western Pork loins, 8/12 ....... 
Pork loins, 8/12 ..... 54.00@57.00 os gy oe pe tenes o on 
Pork loins, 12/16 .... 53.00@57.00  Gosnon oUt, [8 seesee 5. as 
Hams, sknd., 10/14 .. 49.00@53.00 i ibs’ 3/5. sence “4 as 
Boston butts, 4/8 .... 46.00@50.00 Skinned b 16/1311 148%@88 
Pienies, 4/8 ...... ... 83.00@36.00 Skinned hams, 10/12 ... 





Skinned hams, 12/14 
Pienies, 4/6 
Bellies, 10/12 


Spareribs, 3/down eae 


.-40 @H 






N.Y. DRESSED HOGS 


June 10, 1958 
(Heads on, leaf fat in) 





HOG-CORN RATIOS 
The hog-corn ratio based 








50 to 75 Ibs. ...... $36.00@39.00 : 

475 to 100 Ibs. «..-.. 36.00@39.00 on barrows and gilts at Chi- 
‘0 0 iS. 5 oo. 

125 to 150 Ibs. :..... 36.00@39.00 cago for the week ended 






June 7, 1958 was 16.7, the 
U. S. Department of Agr 
culture has reported. This 
ratio compared with 

16.8 ratio for the preced- 






CHGO. WHOLESALE 
SMOKED MEATS 


June 10, 1958 
Hams, skinned, 14/16 Ibs., (Av.) 
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WEIN 655b6 cbs sicdics-ccnnen * 

Hams, skinned, 14/6 ibs., ing week and 15.3 a yeal 
ready-to-eat, wrapped ...... . 

Hams, skinned. 16/18 Ibs, sui ago. These ratios were 
WEMMINE 0S) casi ee hang cc diicn 5 : 

Hams, skinned, 16/18 ibs... op on the be . 
ready-to-eat, wrapped ...... i 

Bacon, fancy trimmed, brisket 3 ye ow com ss ing 
off, 8/10 lbs., wrapped ..... 58%  $1.336, $1.346 and $1.30 





Bacon, fancy sq. cut, seed- 
less, 12/14 Ibs., wrapped ....51 

Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service, pkge. ....63 





per bu. during the thre 
periods, respectively. 
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S WEE BY-PRODUCTS MARKET : was noticeable on the better grades, 
Ti Sek, Catsage, niles otherwiie indicated) TALLOWS and GREASES while the lower grades were on the 
'uesday) Wednesday, June 11, 1938 Wednesday, June 11, 1958 draggy side. Edible tallow was still 
rom their _ BLOOD bid at 11%c, c.af. Chicago, with 
POMEL Uitte tiie cc. sec.csvececdeeei. 7.00n Buying interest on inedible tallows _ offerings at 11%@11%c. Special spec- 
medium-§ pIGESTER FEED TANKAGE MATERIALS and greases in the Midwest area late __ ification material was said to have 
ce”, Ey ag geeeemenestiaee a raza _ last week was quiet. Inquiry out of had inquiry at 11%c, but no sales 
veek ago, Met. test aa PEE Es NS LM See Lk ee 4.50 the East was moderate, with buyers were reported at that basis. The best 
40-270 The,— ‘ tacibibdininiens tints looking for bleachable fancy tallow bid on bleachable fancy tallow c.a.f. 
. ae Carlots, ton | and choice white grease. Several tanks Chicago basis, was at 7%c. 
t, b , bagged.$ 90.00@ 97.50 : : : : 
t, TRLY Ge mart tone scraps, Rugg“ go8@ $782 of choice white grease, all hog, sold The market at midweek was quiet, 
20T GN Oe Cistier tankene, bale |. 92:90@ eyo0 at 8%4c, delivered New York. Bleach- and mostly on a bid and offering 
3 os 20% blood meal, bagged pests 125.00@135.00 able fancy tallow was bid at 8%@ basis. Special tallow was bid at 7%c, 
2.44 Tidhay praieel .. 92.50 8%c, same destination, the outside and yellow grease at 712c, c.a.f. East. 
167 wc guggoe tow vk promi ee 5.00 price on hard body material. Offer- Buying interest on bleachable fancy 
— = TE Riigpaed ep ccm ings were held at 85s@8%c. was at 7%4c, special tallow and B- 
55 B02 f Be wiskctrenwss $5.75 ‘ot i. i 
e+ “a Hoof no per’ omit pp Raed FE “1 1146.00@6.50n Hite ge ~ ‘see was — pad ge Ape: "Gea of 
163 — 8.65 able on Monday of the new week a ere 3 . Of- 
DRY RENDERED TANKAGE , a : : 
Low test, per unit prot. .........+ 1.801  8%@9c, caf. East. Yellow grease — ferings were held fractionally higher. 
RICES J} tick test) ber unit prot. 222220005." °@ifen = was bid at 6%4c, and special tallow Regular production bleachable fancy 
No, Portia ' GELATINE AND GLUE STOCKS and B-white grease at 7¥c, c.a.f. Chi- tallow was bid at 8'4c, and hard body 
une k (gelatine), ton ........ 24. Ba ; : 
a Bone stock (gelatine), a ig’ 9 FO cago. Bleachable fancy tallow was material at 8%c, delivered East, or 
None aus OL ee 12.00@17.00 bid at 74@T7%c, c.a.f. Chicago. Ad- Yec over last inquiry. A fair trade was 
SPENT Wikine (cendering). place”... 1s@a8 ditional tanks of edible tallow sold consummated on edible tallow at 
sr.00@ En ene mare ae at 10%c, f.o.b. River points. 11%c, c.a.f. Chicago. Edible tallow 
5 n » per TOM ..+4..4-2 uote 
SCORED faumer coll dried, ‘per ton’... 428 00090 00 On Tuesday several more tanks of —_ was also offered at 8%@S%c, f.o.b. 
(snl ee Pasir, Pars... sees 3@3% choice white grease, all hog, sold at River, shipment date considered. Re- 
40.00H4.0 9 gtAy, Ud. ooo sea sac sucess On 8%4c, delivered East. Additional tanks _ ports that some hard body bleachable 
_ 0 pained ans geet 5@6n were offered at Yc higher. In the fancy tallow sold at 8%4c, c.a.f. East. 
vo. . —_ . . 7 . . > 
54.00@38.0 8 — *Delv’d, ¢c.a.f. Midwest, n—nominal, a—asked. Midwest, more active buying inquiry TALLOWS: Wednesday’s quota- 
55.00@50.0 
52. 00@56.00 
49.00@53.00 
17.50@19.50 
ida DARLING & COMPANY 
1 PORK Truck . . . as near 
58 
; as your phone 
PSSED ‘; y Pp 
(Le. ® YArds 7-3000 
Pr 4201 S. Ashland Ave. 
45 Ge CHICAGO 
aaa @ Fillmore 0655 
P.O. Box 5, Station “A” 
“Ba ats BUFFALO 
5 as @ WaArwick 8-7400 
iuen P.O. Box 329, Main P.O., Dearborn, Mich. 
484 at ee e contact DETROIT 
9 : 
40 @H your local DARLING Representative, or phone @ ONtario 1-9000 
collect to the DARLING & ComPaNy plant nearest you. ee 
RATIOS DaRLING’s fast, convenient, pick-up service can save 
atio bead you money and space, and help keep your premises bai nape 
ilts at Chi- clean. ig KU : CINCINNATI 
sek ended And remember—if 76 years’ experience in serving © ‘Watesese 800 
s 16.7, the the meat industry can help you solve a problem of any P.O. Box 500 
it of Agri kind, we’d like to help you . . . at no cost. j ALPHA, IOWA 
ted. This \ + San pee 
e ; YU. x 
with the CHATHAM, ONTARIO, CANADA 
he precet- 
5.3 a yeal “BUYING and Processing { ... or your local 
; were cal Ani 
: nimal By-Products 
asis of No. Y & 
selling # for Industry” 
und $1.30 Representative 





the three 
vely. 


SERVICE 
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tions: edible tallow, 11%c, Chicago 
basis, and 10%c, f.o.b. River; origi- 
nal fancy tallow 8c; bleachable fancy 
tallow, 7%c; prime tallow, 7'2c; spe- 
cial tallow, 7¥%c; No. 1 tallow, 7c, 
and No. 2 tallow, 64@6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
7%@7%c; B-white grease, 7¥c; yel- 
low grease, 6%4c; house grease, 642c; 
and brown grease, 6c. Choice white 
grease, all hog, was quoted at 8%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, June 11, 1958 

Dried blood was quoted today at 

$5.75@$6 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $6.25@$6.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.50 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JUNE 6, 1958 

Prev. 
close 
14.88 
14.77 
14.70 
14.68 
14.65n 
14.60b 
14.58b 


Low 
14.70 
14.62 
14.55 
14.58 


Close 
14.73 
14.63 
14.61 
14.55b 
cian 14.55n 
14.57 14.60b 
3: 262 lots. 

MONDAY, JUNE 9, 


8: 218 lots, 


TUESDAY, JUNE 10, 


14.32 
14.32 
14.36 
14.26 


14.35 
8: 428 lots. 


WEDNESDAY, JUNE 11, 1958 
a 14.35 14.38 
14.34 
14.38 
14.31 
14.43 
14.40 
14.38 


14.37 
14.34b 
14.31 
14.31n 
14.40b 
14.37b 


aM 14.32b 
Sales: 328 lots. 


VEGETABLE OILS 


Wednesday, June 11, 1958 


Crude cottonseed oil, f.o.b. 
Valley 

Southeast 
Corn oil in tanks, f.o.b. mills 
Soybean oil, a = 
Peanut * f.o.b. ills 
Coconut oil ". £.0.0, Pacific Coast .... 
Cottonseed f 

— ig West Coast 


OLEOMARGARINE 


Wednesday, June 11, 1958 


White dom. vegetable (30-Ib. “"egeamed = 
Yellow quarters (30-Ib. cartons) 
Milk churned pastry (750 Ibs., 30's). %@25 
Water churned pastry (750 Ibs., 309). han 
kers drums, ton lots 20% 


OLEO OILS 


Wednesday, June 11, 1958 


Prime oleo stearine (slack barrels) .. 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides mostly steady with late 
last week's established levels—Small 
packer and country hides about 
steady with late last week—Trading 
in calfskins and kipskins moderate; 
light Northern kips lower — Better 
grade sheepskins higher, others weak. 


CHICAGO 


PACKER HIDES: About 50,000 
hides moved in moderately active 
trading. Late last Wednesday, butt- 
brands sold at 9c and 8%4c for current 
and back salting, and branded cows 
sold at 10%c Chicago. On Thursday, 
branded cows sold at 10%c Denver. 
Friday, heavy native steers sold at 
lle River and Northern. Heavy na- 
tive cows sold at 11%c Austin, light 
native cows at 13%c Austin, and 
branded cows at 12c Southwest. Light 
native cows sold on Monday at 14%c 
Indianapolis. Wednesday’s trading in- 
cluded: Heavy native steers, heavy 
native cows and branded steers, all 
at steady levels. Light native cows 
sold at 144%c@16%c. 

SMALL PACKER AND COUN- 
TRY HIDES: The market on these 
selections was relatively quiet. Native 
60-lb. averages were quoted at 9%c 
nominal, as were the 50-Ib. at 12c. 
Small packer calfskins and kipskins, 
all weights, were quoted nominally 
at 35c and 27@28c, respectively. On 
Wednesday, 85-lb. bulls sold at 7c. 

Trading was thin in horsehides 
with prices steady. Untrimmed stock 
were quoted at 7.75@8.25 and the 
trimmed at 7.00@7.50. Locker butch- 
ers were quoted at 9c for the 48/50 
Ib. average. Midwest renderers were 
quoted at 8c and 8c, and No. 3's 
at 6c. 

CALFSKINS AND KIPSKINS: 
Trading was fair, with most prices 
steady. Lightweight Northern calf- 
skins were quoted at 50s nominal and 
the heavies at 45c nominal. Regular 
production kipskins were quoted 
nominally at 38c as were the heavies 
at 37c. On Friday about 6,000 light- 
weight and heavy Northern calfskins 
sold at 50c and 45c, respectively, for 
Winona’s. On Tuesday of this week, 
2,000 lightweight Northern kipskins 
sold 2c . site at 38c St. Paul. 

SHEEPSKINS: In the sheepskin 
market, advances were secured for 
better grades, with demand for the 
off grades weak. No. 1 shearlings 
were quoted at 1.00@2.00, the out- 
side price on Southwesterns. No. 2’s 
were quoted at .75, and No. 3’s at 
.50. New crop lambs were quoted at 
1.25, live weight basis. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor, 
June 11, 1958 one 
+15 @15%n 15% 
11 @11% 11%@12 
Ex, lgt. nat. steers ...18 @18%n 20%@21 
Butt-brand. steers .... 9 9% 
Colorado steers 
Hvy. Texas steers .... 9% 
Light Texas steers . 
Bx. Igt. Texas steers. ria 
13% 
ais 


Heavy native cows . 
Light nat. cows 16 
114%@8 
: T@ 8 8 @ 
- 64@ Tn 7 @ 


10/15 Ibs. 50n 55 
own 87% 
38n 34 @35 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and over .... 9144n 9% 
50 Ibs. 12n 12% @13n 
SMALL PACKER SKINS 


Calfskins, all wts. .. 35n 28 @2o 
Kipskins, all wts, er i @28n 25 @2tn 


Let. native steers 
Hvy. nat. steers 


Calfskins: 
Northerns, 
10 Ibs./d 


SHEEPSKINS 
Packer shearlings: 


. Redbadedeueane 1.00@2.00 

15 
hd Pelta 18n 
Horsehides, 
Horsehides, 





untrim. 


trim. 00@7.50 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 6, 1958 
Open High Low 


-- 11.75b 11.80 11.66 
- 12.10b 12.10 12.10 


Close 
11.50b- 
ah isbn 


: six lots. 
12.15 
12.50 
12.65 A 12.60b- Th 
12.85 é 12.70b- 8a 
‘ 40s 12.85b-13.0h 


12.05b- ha 
12.50 


MONDAY, JUNE 9, 1958 


- 11.50 11.50 11.50 11.45b- Sl 

- 11.95b a vas 11.95 11.93b-12.0%% 
‘ aes 12.03n 

: sve lots. 

11.45b- 

12.30b- 4 

12.45b- 6 
12.60b- Tt 

12.75b-18.08 


--. 12.00b 12.02 
. 12.350 12.36 
2.50b PS 
I12 12:70b 
: six lots. 
TUESDAY, JUNE 10, 1958 
‘ Cy nog 11.55 11.45 
. it: Sob 
: three lots. 
- 11.85b 
--- 12.30b 
-e- 12.42b 
eee 12.57 
- 12.70b 
: three lots. 
WEDNESDAY, JUNE 11, 
- 11.45b = 11.55 11.55 
11.90b wanes aeoe 


11.55 
11.95b-12. 060 
12.00b- % 


ome 12.00b- It 
wee 12.40b- Sit 
12.75 12.7 
idies 12. aob-18.h 
12.95b-13.10) 


12.75 


1958 


11.50b- 
11.90b-12.081 
a vaned wietes 11.95b-12.249) 
: one lot, 
11.95b- 
12.40b- 
12.65b- 
12.80b-13, 
12.90b-13. 


THURSDAY, JUNE 12, 1958 

-.. 11.50b 11.65b- 
. 11.90b 12.15b- 

Py er 12.20n 
: 8 lots. 
--. 11.95b ote ose 12.14b- 
- 12.40b Rees eek 12.60b- 
12.75b- 
90b- 


tll 12°75 12. 
12:90b 13. 05b- 


12.20 12.20 


: none, 


NOTE: Upper series of months each day 
contracts; lower series, new contracts. 
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‘ATIONS 

Cor. date 
1957 

15% 


114%@12 
20% @21 


138 @ 
16 @is 
14s 


@ 
7 Gt 


34 @35 


158 
Close 
1.50b- 6a 





11, 
11.15b-12.6 
12.05n 


12.05b- tha 
12.50 

12.60b- a 
12.70b- Sta 
12.85b-13,M% 


958 
11.45b-__ Sit 


1958 


11.55 
11.95b-12. (hi 
12.00b- 2% 


12.00b- It 
12.40b- Si 
12.75 

12.85b-13.00 
12.95b-18.10 


_ 


, 1958 


11.50b- it 
11.90b-12.6 
11.95b-12. 


11.95b-12.Li 














hs each day 
tracts. 
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LIVESTOCK MARKETS...Weekly Review 





Montana Stockmen Demand 
Voice In Roadway Selection 


Montana ranchers and farmers have 
gone on record with a demand that 
they be given a voice in selection 
and routing of future highways in 
their areas. Among the 24 reso- 
lutions passed during the recent 
Montana Stockgrowers Association 
convention was one asking for con- 
gressional support for an amendment 
(HR-12511) to the Trade Agreement 
legislation for protection of the do- 
mestic livestock industry. 

The group also urged continued 
support of beef promotion and legis- 
lation to permit collection of funds 
at markets under federal jurisdiction, 
asked sufficient financing for state 
meat inspection, urged continuation 
of a market study committee, and 
requested financing for a diagnostic 
laboratory. Tightening of the law 
exempting beef and veal for private 
use from inspection was also re- 
quested by the association. 

The Montana Railroad Commission 
was commended for its stand against 
freight rate increases for livestock. 


ST. LOUIS HOGS IN MAY 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 





——May — 

1958 1957 
Hogs received ............0. 219,445 291,626 
Highest top price ........... $24.00 $20.75 
est top price ............ 21.50 18.50 
Average price ......:5......% 22.46 18.24 
Average weight, Ibs. ........ 224 222 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in May 
1958, as reported by the USDA: 


Cattle Calves Hogs Sheep 


Total receipts .... 6,981 2,956 3,590 5,070 
Shipments ....... 817 See i 803 
Local slaughter .. 5,664 2,956 2,252 4,267 


LIVESTOCK AT 59 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during April 1958 and 1957, as re- 
ported by the U. S. Department of 
Agriculture. 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
April 1958 ... 1,284,146 1,489,903 770,673 
March 1958 ... 1,332,040 1,568,086 791,625 
April 1957 .... 1,406,900 1,621,888 948,486 
Jan.-Apr. 1958. 5,136,207 5,963,209 3,241,423 
Jan.-Apr. 1957. 5,496,252 6,433,121 3,871,742 
5-yr. av. (Apr. 
1953-57) .... 1,408,083 1,678,076 951,804 
CALVES 
April 1958 .... 189,941 238,786 117,928 
March 1958 ... 199,152 250,411 124,997 
April 1957 .... 254,648 $25,321 90,024 
Jan.-Apr. 1958. 811,483 1,019,861 507,100 
Jan.-Apr. 1957. 1,032,986 1,327,862 780,091 
5-yr. av. (Apr. 
1953-57) ... 279,126 362,246 217,381 
HOGS 
April 1958 .... 1,887,361 2,579,629 1,847,052 
March 1958 ... 1,753,259 2,498,505 1,768,414 
April 1957 .... 1,945,711 2,657,141 1,975,808 
Jan.-Apr. 1958. 7,262,710 10,190,544 7,330,879 
Jan.-Apr. 1957. 7,836,191 11,019,194 8,085,421 
5-yr. av. (Apr. 
1953-57) . 1,808,389 2,491,150 1,806,402 
SHEEP & LAMBS 
April 1958 .... 595,643 988,463 543,647 
March 1958 ... 533,984 907 ,697 479,939 
April 1957 .... 546,753 996,365 547,459 
Jan.-Apr. 1958. 2,133,233 38,599,988 1,910,501 
Jan.-Apr. 1957. 2,222,083 4,001,596 2,166,756 
5-yr. av. (Apr. 
1953-57) .... 555,274 1,152,423 597,139 


California Woolgrowers Meet 


Orderly marketing of the California 
lamb crop will keynote the 98th 
annual convention of the California 
Woolgrowers Association in San 
Francisco August 14-15, it has been 
announced. Area sheepmen are urged 
to attend their meeting. 


LIVESTOCK CARLOADINGS 


A total of 4,509 railroad cars was 
loaded with livestock in the week 
ended May 31, 1958, the Association 
of American Railroads has reported. 
This was an increase of 175 cars 
over the same week of 1957, was 
1,115 fewer than two years earlier. 


Bill Would Make Lawyer Fee 


Part of Livestock Loss Claim 

A bill which would encourage com- 
mon carriers, particularly railroads, 
to make better settlements of damage 
to livestock and loss claims, was re- 
cently introduced in the Senate, it has 
been reported. Charles E. Blaine, 
traffic manager for the American Na- 
tional Cattlemen’s Association, said 
that the bill S-3820 would allow rea- 
sonable attorney’s fees to be paid the 
successful plaintiff in a loss case. 

Blaine said that it is a “general 
practice of common carriers, particu- 
larly the railroads, to refuse to pay 
more than one-half of the actual loss 
and damage to shipments sustained in 
such transit. 

“The shipper is forced to accept 
such inadequate payments because he 
is generally compelled to pay the fee 
of his attorney to file and prosecute 
a suit for full damages—even if the 
shipper wins the case.” 

S-3820 calls for amendment of the 
Interstate Commerce Act to provide 
that “if the plaintiff shall finally pre- 
vail in any action, he shall be allowed 
a reasonable attorney’s fee to be taxed 
and collected as part of the suit.” 


TRUCKED-IN RECEIPTS AT 
59 MARKETS 
Trucked-in receipts of livestock by 
classes during April 1958 and 1957 

at 59 Public markets: 
TOTAL TRUCKED-IN RECEIPTS 





Apr. 1957 
Cattle 1,480,337 
Calves 290,921 
Hogs 2,383,397 
Sheep & lambs 599,449 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total Apr. receipts: Cat- 
tle, 88.6; calves, 91.7; hogs, 91.2; 
and sheep, 61.9. Percentages in 1957 
were 88.2, 89.4, 89.7 and 60.2. 











CHICAGO 
fa: 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 





ST. PAUL 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, June 7, 1958, as 
reported to the National Provi- 
sioner: 

CHICAGO 

Armour, 7,162 hogs; shippers, 
13,286 hogs; and others, 20,052 
hogs. Totals: 25,380 cattle, 448 
calves, 40,500 hogs and 1,799 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,960 203 2,180 1,430 
. 8, 034 2 3 ,275 ©62,336 
"635 vee 2 Bre 
Butchers 4,677 ‘ 2, 999 
thers . 693 e'k 3 2,008 


Totals.10,999 445 12,523 6,733 
OMAHA 
Cattle & 
Calves 
Armour ... 6,250 
. 3,862 
4,461 
. 3,855 


Sheep 


Cornhusker. 
O'Neill 

RB. & O. .. 
Gr. Omaha. 
Rothschild. 


539 
. 29,543 


N, 8. YARDS | 

Cattle Calves Hogs Sheep 
Armour.. 2,339 149 11,685 345 
Swift .. 2,382 1,120 11, 015 1,466 
Hunter . 53 fas 
Heil 
Krey ... 


Totals 


Totals 5,374 1,269 33,249 1,811 


8ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3,097 141 11,886 1,790 
Armour.. 61 8,389 1,036 
Seitz ... ‘ ive 
Others 


Totals* 11,314 202 25,413 2 826 

*Do not include 273 cattle, 12 
calves, 2,020 hogs and 1,275 sheep 
direct to packers. 


WICHITA 
Cattle Calves Hogs Sheep 
- 1,044 116 1,855 iotk 
91 ai wat 
427 
757 “om. 


"38 


Totals 3,094 1 16 2,320 


OKLAHOMA CITY 
Cattle Calves Hogs § 
Armour.. 1,263 90 291 
Wilson . 1,842 191 959 
Others . 2,440 31 1,256 
Totals* 5,545 312 2.506 2, 
+Do not include 581 cattle, 181 
calves, 6,002 hogs and 2,087 sheep 
direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Cudahy... 235 Sole 
Wilson . 127 
Ideal .. 731 
Atlas .. 692 
Century 
Goldring. 

United 

Quality 

Gr. West 

ae és vos aes 
Coast : paw 205 
Clough’ ty i — 631 
Others . 1,569 189 123 


Totals 5,203 ~ 189 1,425 


DENVER 
Cattle Calves Hogs Sheep 
‘“ wae a 708 
-. 1,184 22 2,436 2,594 
- 9738 13 3,919 58 
Ison . 921 ee -.. 1,390 
Others . 6,617 75 1,094 ae 


Totals 10,042 110 7,449 3,250 


58 


8T. PAUL 

Cattle Calves Hogs 
Armour.. 5,826 2,423 9,840 
Bartusch 1,067 fas wes 
Rifkin . 766 21 
Superior 2 sss e's eee 
Swift .. 5,284 1,278 16,358 1,103 
Others . 4,075 1,608 12.389 285 

Totals 18,690 5,330 38,587 2 

FORT WORTH 

Cattle Calves Hogs Sheep 
Armour... 607 796 1,114 5,889 
Swift .. 1,387 1,073 959 12,3 
Oy ... 538 6 a 
Rosenthal 133 18 


Totals 2,715 1,893 2,073 18,265 
CINCINNATI 

Cattle Calves Hogs Sheep 

Gall .. 4 204 

Schlachter, 166 116 ins 

Others 3,590 1,128 10, 831 815 


Totals 3,756 1, 244 10,831 1,119 


MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers 1,723 2,575 4,095 339 
Others . 2,986 1,727 519 150 


Totals 4,709 4,302 4,614 489 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. w eek 

June 7 week 
. 136,364 bey = 
«.. 195,105 
«.. 55,748 


Cattle 


oO 583 


CORN BELT DIRECT 
TRADING 


Des Moines, June 11— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA. 


Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. ....... $21.25@22.90 
200/220 Ibs. 22.25@23.15 
220/240 Ibs. ....... 21.85@22.95 
240/270 Ibs. ....... 21.25@22.55 
270/300 Ibs. 20.50@21.95 

Sows, U.S. No. 1-3: 

270/330 Ibs. ....... 2 20.00@21.15 
330/400 Ibs, 18.75@20.50 
400/550 Ibs. 16.35@19.10 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 
June 5 ...40, 35,000 51,000 
June .. 33,5 i 61,500 
June oe 23,000 
June ane 67,000 46,000 
June . 45, 43,500 45,500 
June i 1,000 44,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
June 11 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$25.00@27.75 
Steers, std. & gd. .. 22.50@25.00 
Heifers, gd. & ch.. 24.00@26.75 
Cows, util, & com’l. 17.50@20.00 
Cows, can. & cut... 14.00@18.50 
Bulls, util. & com’l. 21.50@ 23.00 
Bulls, ¢ 18.00@21.75 

VEALERS: 

Good & prime ..... 
Stand. & gd. 
Cull & util. 


HOGS, U.S. No, 1-3: 


25.00@29.00 
21.00@25.00 
10.00@21.50 


19.75@21.50 
21.50@23.00 
23.00@23.75 
23.00@24.00 
. 22.73 @22.75 
é 21.50@22.25 
Sows, U.S. No. 1-3: 
180/330 Ibs. 
330/450 Ibs. 
LAMBS: 


Good & choice .... 21.50@23.00 
Yearlings, gd. & ch. 15.00@18.00 


19.50@20.50 
18.00@20.00 


WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the 
ended June 7, 1958 (totals compared) was reported } 
the U. S. Department of Agriculture as follows: 


Sheep, 


Cattle Calves 
Boston, New York City area! 
Baltimore, ‘Philadelphia .... 
Cin., Cleve., Detroit, Indpls. 
Chicago area 
St. Paul-Wis. areas? 
St. Louis area® 
Sioux City-So. Dak. areat 
Omaha area’ 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, 

Memphis 
Georgia-Alabama area’ 
St. Joseph, Wichita, Okla. City... 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City ... 


Portland, Seattle, Spokane 
Grand Totals 79,671 


100,827 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, & 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *In¢) 
St. Louis National Stockyards, 'B. St. Louis, Ill., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 4} 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dy 
Moines, Dubuque, Bsterville, Fort Dodge, Marshalltown, Mason (it, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thom 
ville and Tifton, Ga. ®Includes Los Angeles, San Francisco, So, fu 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARK 


Average prices per cwt. paid for specific grades fu 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 31 compared with 
the same week in 1957 was reported to the Provisione 
by the Canadian Department of Agriculture as follows; 


GOOD VEAL HOGS* 
STEERS CALVES Grade Bt LAMBS 
All Good com Dressed Fae 
Weights Choic Handyw 
1958 1957 1958 1957 1958 1957 1958 
- $24. _ 


Stockyards 


Toronto 
Montreal 
Winnipeg 
Calgary ; 
Edmonton ... 
Lethbridge 2 
Pr. Albert .. 
Moose Jaw .. 2 
Saskatoon ... 
Regina 
Vancouver 


Spring lambs: Toronto, $27.68; Montreal, $27.05; Winnipeg, $29.00 
*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plat 
stockyards located in Albany, Moultrie, Thomasville, Ti 
ton, Georgia; Dothan, ‘Alabeme and Jacksonville, Florida 
during the week ended June 6: 


Cattle Calves Hogs 
Week ended June 6 752 
Week previous (five days) 631 
Corresponding week last year 1,080 
? 











LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, June 
11 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.50@28.00 
Steers, std. & oA. «+ 21.00@24.00 
Heifers, gd. & c 24.00@27.50 
Cows, util, & con't 18.00@20.50 
Cows, can. & cut.... 16.00@18.09 
Bulls, util. & com’l. 21.50@ 22.50 

VEALERS: 

Good & choice 
Calves, gd. & ch... 


HOGS, U.S. No. 1-3: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siout 
City on Wednesday, Jun 
11 were as follows: 


CATTLE: 
Steers, 
Steers, 
Steers, good 
Heifers, 
Heifers, 
Cows, util. & com’l. 
Cows, can. & cut 
Bulls, util. & com'l. 
Bulls, cutter 2 


HOGS, U.S. No. 1-3: 














26.00@ 29.00 
none quoted 


22.25@23.00 
22.25@23.00 
22.00@ 23.00 
21.75 @22.50 


. 19.50@20.75 


; 19,50@219 
17.75@19.8 


bs. 
400/550 Ibs. 
LAMBS: 


Good & choice . 22.00@2 
Yearlings, gd. & ch... None q 


Good & choice 
Yearlings, good 


- 23.00@24.25 
- 17.00 only 
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SLAUGHTER 
REPORTS 


1 reports to the NATION- 
spe PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended June 
7, 1958, compared: 

CATTLE 
Week 
ended 
June 7 


Prev. 
week 
21,640 
8,919 
25,495 
5,715 
24 


ai, ai 
*. 10/039 
Braet: A888 

Totals ...124,935 131,338 150,546 
HOGS 


.-- 27,214 20,708 


11,545 


30,491 
16,078 
43,525 
42,747 


Milwaukeet. 4,530 3,419 
Totals ...200,403 227,641 


SHEEP 
1,799 
6,773 
9,168 
1,811 
3,925 


1,877 


2,338 
8,970 
8,516 
1,104 
6,720 


4,553 
922 

. 10,714 
2/073 
489 


Totals ... 44,104 

*Cattle and calves. 

Federally inspected slaughter, 
including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended May 31: 

CATTLE 


Week Same 
ended week 
May 31 1 
17,274 20,638 
19,605 19,602 


36,879 40,240 


HOGS 
Canada.. 57,820 
Canada .. 46,969 


Western 
Eastern 


Canada.. 
Canada.. 


Totals 


Western 


46,124 
Eastern 


43,197 
89,321 
97,039 


Totals 
All hog carcasses 
ded 113,288 
SHEEP 
Western Canada.. 2,178 


1,827 
Eastern Canada .. 2,726 


2,898 
4,770 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4Ist st. New York market 
for week ended June 7: 

Cattle Calves Hogs* Sheep 
Rilable ... 53 © 15 


r= (inet. 
$8) .2,919 
Prev, wk. : 


eee eee 


284 17,051 2,189 
Salable .. 72 44 aie abe 

Total (incl. 

directs) .2,768 379 14,978 3,167 
“Includes hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 
June 808 8,247 1,251 
June 6.. 2 83 4,965 335 
June 7. 
June 126 7,400 
June 4 200 10, 
June . 100 9,000 
*Week so 

far ..47,140 
Wk. ago.47,858 777 33,512 
Yr. ago.51,082 831 29,255 

*Including six cattle, 4,071 hogs 
and 518 sheep direct to packers. 


SHIPMENTS 
June 5.. 3,672 46 2,808 
June 6.. 1,423 186 2,342 
June 7.. 350 5 
June 9.. 6,777 ee» 1,884 
June 10. 5,000 --. 8,000 
June 11. 8,000 fia Taeee 
Week so 
far ..19,777 ... 6,884 
Week ago.19,.639 127 7,844 
Yr. ago.22,607 188 5,003 
JUNE RECEIPTS 
1958 


426 26,400 


41,577 
16,841 
2,830 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., June 11: 


Week Week 
ended ended 
June 11 June 4 


..-22,382 23,819 
...11,573 = 12,881 


38,905 36,700 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 

for the week ended Friday, 

June 6, with comparisons: 
‘ Cattle Sheep 

Week t 

date ° 964,000 132,000 

ereck 292,000 324,000 126,000 
me wk. 

1957 . 262,000 409,000 159,000 

Totals, 

1958 | .5,616,000 9,177,000 3,175,000 


Packers’ purch. 
Shippers’ purch. 


Hogs 
393,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended June 6: 
Cattle Calves Hogs Sheep 
Los Ang...4,500 1,100 500 
N. P’tland.1,825 300 1,665 2,650 
San. Fran.. 155 30 700 3,000 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, June 


11 were as follows: 
CATTLE: Cwt. 
Steers, ch. & pr. ..$28.00@30.00 
Steers, gd. & ch.... 26.00@27.00 
Steers, stand. & gd. 23.00@25.00 
Heifers, gd. & ch... 24.00@25.00 
Cows, util, & com’l. 18.00@21.00 
Cows, can, & cut. . 16.00@19.50 
Bulls, util. & com’l. 22.00@23.00 
VEALERS: 
Choice & prime .... 
choice 
Calves, gd. & ch... 
HOGS, U.S. No. 1-3: 
190/200 Ibs. 


28.00@29.00 
26.00@28.00 
24,00@26.00 


Sows, U.S. No. 1-3: 
250/300 Ibs. 
300/400 Ibs. 

LAMBS: 

Choice & prime .... 24.50@25.00 

Good & choice . 23.00@24.50 

Yearlings, gd. & ch. None quoted 


20.00@21.00 
18.75@19.50 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 10 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


N.S. Yds. Chicago 


HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$20.50-22.00 None qtd. 
140-160 Ibs.. 21.50-22.50 None qtd. 
160-180 Ibs.. 
180-200 Ibs.. 
200-220 Ibs... 
220-240 Ibs. 
240-270 Ibs... 
270-300 Ibs.. 
300-330 Ibs... 
330-360 Ibs... 
Medium: 
160-220 
SOWS: 
U.S. No. 
180-270 
270-300 
300-330 
330-360 
360-400 


22.50-28.25 
22,25-23.35 
22.25-238.25 
21.75-23.00 
21.00-22.00 
None qtd. 

None qtd. 


22.25-23.00 
22.50-23.50 
22.40-23.50 
22.00-22.65 
21.25-22.15 
20.50-21.50 
None qid. 
Ibs.. 21.75-22.25 20.50-22.50 
1-3: 
Tbs... 
Ibs... 
Ibs.. 
Ibs... 
Ibs.. 


20.75 only 
20.75 only 
20.50-20.75 
20.25-20.75 
19.75-20.50 
400-450 lbs.. 19.25-20.00 
450-550 Ibs.. 18.75-19.50 
Boars & Stags, 

all wts. .. 16.50-17.50 


20.50 only 

20.50 only 

20.00-20.50 
19.25-20.25 
18.75-19.50 
18,25-18.75 
17.00-18.25 


15.00-16.50 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. 
Utility, 
all wts. 


Ibs.. None qtd. 
Ibs.. None qtd. 
Ibs.. None qtd. 
Ibs.. None qtd. 


None qtd. 

29.00-31.00 
80.00-33.00 
30.50-33.00 


Ibs.. 26.00-28.00 
Ibs.. 26.50-28.50 
Ibs.. 26.50-28.50 
Ibs.. 26.50-28.50 


27.00-29.00 
27.50-30.00 
27.50-30.50 
27.50-30.50 


Ibs.. 25.00-26.00 
Tbs.. 25.00-26.50 
Ibs.. 25.00-26.50 


25.00-27.00 
25.00-27.00 
25.00-27.00 


-- 22.00-24.00 23.50-25.00 


-- 20,50-22.00 21.50-23.50 


HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. 
Utility, 
all wts. 


Ibs.. None qtd. 
Ibs.. 29.00 only 


None qtd. 
28.25-29.25 


Tbs.. 25.50-27.00 
Ibs.. 26.00-27.50 


26.00-28.25 
26.25-28.50 


Tbs.. 24.00-26.00 24.5 


24.50-26.00 
Ibs.. 24.00-26.00 24.50-2 


6.25 


+ 21.00-24.00 23.00-24.50 


-- 19.50-21.00 21.00-23.00 


COWS: 
Commercial, 
all wts. 
Utility, 

all wts. .. 17.50-19.00 
Can. & cut., 

all wts. .. 13.50-17.50 


BULLS (Yris. Execl.), All Weights: 

PNM. ita 'amumre None qtd. None qtd. 

Commercial . 21.50-23.00 23.50-24.25 

Utility «.- 20.00-21.50 22.00-23.50 
16.00-20.00 20.00-22.00 

VEALERS, All Weights: 

Ch. & pr.... 24.00-29.00 

Stand. & gd. 18.00-24.00 

CALVES (500 Lbs. Down): 


Ch. & pr.... 25.00-27.00 24. 
Stand. & gd. 17.00-25.00 21. 


-- 19.00-20.00 20.50-22.00 


20.50-23.00 


16.50-19.50 


SHEEP & LAMBS: 
LAMBS. (110 Lbs. Down): 
Prime ...... None qtd. None qtd. 


None qtd. 


YEARLINGS (all wts., shorn): 
Prime ss... None qtd. None qtd. 
18.25-19.50 20.00-21.00 
17.00-18.50 None qtd. 
EWES (Shorn): 
Gd. & ch.... 


5.25- 7.00 6.00- 7.50 
Cull & util.. 3.50- 5,25 5.00- 6.00 


None qtd. 
None qtd. 


21.50-22.65 
22.00-22.75 
22,00-22.75 
21.75-22.50 
21.25-22.00 
None qtd. 

None qtd. 


20.50-21.75 


20.00-20.25 
19.75-20.25 
19.75-20.25 
19.50-20.00 
19.00-19.50 
19.00-19.50 
18.25-19.00 


15.00-15.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.00-28.00 
26.50-28.50 
26.50-28.50 
26.50-28.50 
24.00-26.00 
24.50-26.50 
24.50-26.50 
21.50-23.50 


20.00-21.50 


None qtd. 
None qtd. 


26.00-27.00 
26.00-27.00 


24.00-25.50 
24.00-25.50 


21.00-23.50 


19.00-21.00 


19.50-20.75 
18.00-19.50 


15.00-18.00 


None qtd. 

21.00-22.50 
20.00-22.50 
19.00-20.00 


26.00-30.00 
20.00-26.00 


22.00-25.00 
18.00-22.00 


25-24. 
-25-23.75 
None qtd. 


None qtd. 
None qtd. 


Kansas City Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $21.50-21.75 


22.25-23.00 $21.00-22.50 $21.00-22.00 $21.25-22.50 


21.75-23.00 
22.25-23.25 
22.25-23.25 
21.75-22.75 
21.25-22.00 
20.50-21.25 
None qtd. 


20.75-22.25 


None qtd. 

20.25-20.75 
20.25-20.50 
19.75-20.50 
19.00-19.75 
18.50-19.25 
17.75-18.75 


14.25-17.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.25-27.50 
27.00-28.50 
27.00-29.00 
27.00-29.00 
25.00-26.50 
25.50-27.00 
25.50-27.00 
22.50-24.50 


21.50-22.50 


None qtd. 
None qtd. 


26.00-28.00 
26.00-28.25 


24.00-26.00 
24.00-26.00 


21.00-23.50 


19.50-21.00 


19.00-20.50 
17.75-19.00 


15.50-17.50 


None qtd. 

21.00-23.25 
20.50-22.50 
18.50-20.50 


29.00-32.00 
22.00-29.00 


None qtd. 
None qtd. 


None qtd. 
23.00-24.00 
22.00-23.00 


None qtd. 
19.00-21.00 

None qtd. 
6.00- 7.50 
4.00- 6.00 


21.75-22.25 
22.25-28.25 
22.25-23.25 
22,00-23.25 
21.00-23.25 
20.50-22.75 
None qtd, 

None qtd. 


21.25-21.50 
None qtd. 

21.00-21.25 
21,00-21.25 
20.75-21.25 
19.25-21.00 
18.75-19.75 
18.00-18.75 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
26.00-29.50 
26.00-30.00 
26.00-30.00 
26.00-30.00 
24.00-26.00 
24.50-26.00 
24.00-26.00 
21.00-24.50 


19.50-21.00 


None qtd. 
None qtd. 


26.00-28.00 
26.00-28.50 


23.50-26.00 
23.50-26.00 


21.00-23.50 


19.00-21.00 


20.00-22.00 
19.00-20.00 


16.00-19.00 


None qtd. 








Let DREHMANN install a SANI-BRICK FLOOR while your plant 


is operating! 


No trouble, no fuss, and you'll have sanitary, easy-to-keep- 
clean brick flooring that withstands high impact-moisture-acids- 
alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 
old! You get 88 years of floor-installation ‘‘know how'’ when 


you let DREHMANN do the job. 


FOR 
MODERN 
INDUSTRY 


DREHMANN 
HAS 
THE FLOOR 


DRET TANT 


—SANI-BRICK FLOORS— 507 Fifth Avenue 


Originators of Brick Floors 
Established 1869 


DREHMANN PAVING & FLOORING CO. 
Gaul and Tioga Streets @ Philadelphia 34, Pa. 


THE PERFECTLY BALANCED PHOSPHATE 
¢ Highest solubility 
¢ Greater yields 

¢ Complies with M.I.B. regulations 
Working samples always available 
ARCHiBALD & KENDALL 


¢ Non-corrosive 
¢ Eliminates weepy hams 
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CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 wae. 
$5.00; additional words, =, each. 
sition Wanted,” special oo Fa 
20 words, $3.50; udditional ~ eh 20c 


Listing ad- 


75¢ per line. Displayed. 


Unless Specifica 
Advertisements 


Instructed Otherwise, All 


PLEASE REMIT WITH ORDER 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


ill Be Inserted Over a Blind Box Number 
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POSITION WANTED 
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BEEF OPERATION CONSULTANT 

ARB YOU SATISFIED: With your beef operation? 
I can set up your operation (new or old) on a 
profitable basis. Experienced in all phases of a 
beef slaughtering and processing operation in- 
cluding buying, sales, boning. Hotel and restrau- 
rant supply. Labor "relations, piece work, etc. 
Contact on fee basis. Normal stay in new oper- 
ation is to 4 months. Will go anywhere. 
Available soon. Can acquaint you with and sell 
your products to new accounts. 22 years’ ex- 
erience, W-229, THB NATIONAL PROVI- 
TONER, 15 W. Huron St., Chicago 10, Ill. 


FOREMAN 
NOW IN CHARGB: Of kill, cut, shipping, pack- 
ing and beef sales. Can give references. Most 
of my 23 years’ experience is actual working 
experience. W-240, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





LIVPSTOCK BUYER and PLANT SUPERIN- 
TENDENT: Thorough knowledge of livestock buy- 
ing and plant osakteae Prefer east coast or 
Florida. Full nghouse background. W-231. 

THB NATIONAL. PROVISIONDE. 15 W. Huron 
St., Chicago 10, eS 





MANAGER or SUPERINTENDENT 
30 years’ practical experience in cattle killing 
and boning operations, some pork and processing. 
Buying to sales and accounting. Can successfully 
handle labor, plant and office operations. W-237, 
THD NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


MANAGER 
28 years’ practical experience covering all phases 
of packinghouse management and operations, live- 
stock buying through sales. Capable of giving 
you efficient, profitable results. W-242, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t. 
Chicago 10, Ill. 


EXPERIENCED EXECUTIVE: With fine back- 
ground, seeks connection with progressive firm. 
Long record of profitable results. Experience 
covers all operations. Capable of putting new 
life in your set-up. Steady, sober and aggressive. 
Good references. Presently employed. W-239, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 


SAUSAGE MAKER: 35 years old. Experienced in 
all operations. Steady. Detroit, Michigan vicinity 
preferred. W-248, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


CALF BUYER: Illness in family necessitates 
change. Need west or southwest location. 4 
years’ experience with major packer, all phases 
of small stock operation. College graduate. Age 
28, married, veteran. W-238, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill, 
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LIVESTOCK BUYER: 16 years’ experience with 
large and independent packer, terminal, auction> 
and country buying, eattle and hogs. (11 years 
as head buyer). Will go anywhere. W-232, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





MANAGER or GENBRAL SUPERINTENDENT: 
Economic trends demand good management. Past 
experience and records speak for themselves. Un- 
der 40 years of age with college education. W-213, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





HELP WANTED 


CATTLE BUYER 
EXPERIENCED IN BUYING: Slaughter cattle 
for meat packer in te eg states. Send 
complete employment background and references. 
W-198, E NATIONAL PROVISIONER, 15 W. 
Huron’ St., Chicago 10, IIL 








CATTLE BUYER: Who wants to work on Chicago 
market, W-241, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 


Technical Sales 
WE SEEK AN EXPERIENCED 
PACKAGING MAN 


30-35. having an extensive background in 
processing and food packaging. 
the Meat, Poultry, Fish or Cheese Industry 
be helpful. The work will extend to Pr 
Development with our sales force. 

THE successful candidate will be the en 

self-starter type and have creative ability. 
leadership qualities. To such a man we 
an excellent and assured future with a 


field. Prefer 
Ontario. 


candidate living near 


references to 


W-244, THD 
15 W. Huron 8t., 


A knowledge 


NATIONAL PROVISIONER 
Chicago 10, E 





a man capable of assuming complete resp 
bility for maintenance of plant and equipn 
Send resume of experience, education and 
ifications to 


NEUHOFF BROS, PACKERS 
2821 Alamo Street 
Dallas Texas 


and expanding Canadian company ee t 
‘oront 


PLANT MAINTENANCE SUPERINTENDEM 


One of the nation’s most modern and progr 
sive independent packing plants has opening ! 





SALESMAN WITH CAR: To cover estab 
territory in northeastern U.S. Must have @ 
fence selling seasonings, cures, binders 
specialty items. Our company is well estabi 
in this business. Salary, expense and car 

ance, Write Box W-207, THE NATIONAL 


4 


+ 


VISIONER, 527 Madison’ Ave., New York 22, ¥ 





YOUNG MAN: With some experience in process- 
ing and cost accounting, to work in cost de- 
partment with progressive eastern packer. Degree 
not required. W-236, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


SALESMAN: $28,000 per year position, 
sion basis, available for competent natural 
ing salesman. Reply to Box W-245, THE 
TIONAL PROVISIONER, 15 W. Huron 8t., 
eago 10, Ill. 
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PLEASE apply in own handwriting and encli 
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CLASSIFIED ADVERTISING 








PLANT WANTED 





MISCELLANEOUS 








So 
§MALL FEDERAL INSPECTED: Plant, suitable 

ing, _ sausage manufacturing. With 
Carolinas, Georgia or Florida location. 
Rent *, he ve Going business preferred, PW- 
284, ATIONAL. PROVISIONER, 527 
lg ie. 4 York 22, N.Y. 


PLANT FOR RENT 








for 
freezer. 
































































j i i 
Tigher pHi fOR RENT: Cooler, ong SON'S VARMS, ING. 
1ams Railrond Avenue, Westbury, L.I., N. ¥., Phone 

Rdgew x 
S 
e PLANTS FOR SALE 














WIDOW CAN’T KEEP UP 
WITH GOING, GROWING SAUSAGE BUSINESS 
On main street of thriving N. Y. town, Large 
trading area. You can live and prosper here 
where * echers spend fortunes to vacation, Modern 
tile kitchen just completed. 21 year business 
with $100,000 volume, Wholesale and retail (semi 
self-service) recently remodeled, Living quarters. 
extra store, apartment and garage on premises. 
Once-in-a-lifetime opportunity, Building and bus- 
iness for sale. FS-226, E NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 










































































COMPLETE PROCESSING PLANT: Within 60 
miles of St. Louis, Modern building housing 600 
lockers, processing room, chill and freezer rooms, 
slaughter house, holding pens, curing and smok- 
ing, = rendering and apartment for owner or 
mana This plant serves farmers in the area 

Secner owners in St. Louis. Doing a retail 
and wholesale business. Owners health reason for 
change. Will sell or trade. FS-233, THE NA- 
TIO) AL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 



















































































FOR SALE or LEASE 


Small sausage and meat plant fully equipped. 
19 acres of land. Modern home. City water 
power, feed lot, out buildings, 
Will sell or lease with option to buy, Basy 
tems. YOU CAN’T MISS. Contact owner at 
once, C. H, Sturges, Winner, 8. D 







































































SALE or LEASE 
Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 





All Classified] 
id Box Number. 







































N ADVANCE & gan. Fully equipped. Capacity 1200 cattle weekly. 
R Federal oe acetone le, 
ACKING CO. 

‘i 1565 Division 8t., Detroit 7, Michigan 
:D 

MODERNLY EQUIPPED: 50’ x 65’ meat plant 

for restaurant supply, branch house, portion con- 
ales trol, retail, etc. Tracked cooler 25’ x 50’, 

Freezer 50,000 Ib. capacity. we a 25’ x 65’. 
ENCED GIANT 8 
AN 12685 W. Dixie Hwy. h + Miam!, Florida 
ground br - 
A re ey ww’ MEDIUM SIZE MODERN PLANT: In central 
end to Prd Florida, Cattle and hog kill, manufacturing and 

smoked meat peat yg Ideally located for live- 
a the energeti[e Stock supply a uct distribution. In oper- 
ive ability alge ation, Well catablisl ed, FS-235, THE NATIONAL 
/ man we PROVISIONER, 15 W. Huron S8t., Chicago 10, 
with a youe Tl, 
ny ee . 
near ‘oront 

MISCELLANEOUS 








ing and ene 





FLORIDA OPPORTUNITY for small jobbing 
business. Outgrown our present quarters. Can 
Present an opportunity of entering the meat busi- 
ness (fresh or pickled meats) in the greater 
Miami area at a minimum investment. Additional 





LOVISIONER 
Chicago 10, Il 











ENDEN!§ ‘pace available if a retail market is desired in 
rng ners COMJUnction with wholesale business. For details 
rm and pe BOX 417, ALLAPATTAH STATION, 
has opening “@ MIAMI, FLORIDA. 
mplete resp 











and equipn 
pation and 4 






HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter ® Importer 





SKERS 
>t 





Texas 


cover estab 
{ust have @ 
s, binders ® 
well estabii 
> and car a 
TATIONAL 
ow York 22, 5.4 

















ition, comll 
tent natural @ 
7-245, THE ® 





58 Deering Rd. 


MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 


Folding pocket style. Stainless steel blade, 544” 
long over-all. Simulated ivory handle engraved 
with your advertising 25 or more, 


$1.75 each. 
WRITE FOR CATALOG 


LOUIS M. GERSON CO, 
Mattapon, Mass. 


Phone Cunningham 6-1463 





EQUIPMENT FOR SALE 





BUFFALO ater 300 Ib., 


BEST & DONOVAN 


$325. 
Bids invited on all items. 
25% di 


FOR SALE 
reconstructed, hand 


valves & tub 975. 

BUFFALO STUFFER, 100 . reconstructed, com- 
plete with air compress ‘s 

BUFFALO SILENT CUTTER, Model 43B, with 25 h.p. 


2 sets of knives 


$685. 
elite "MIXER, Model 700, with 10 h.p. motor, ca- 


acity 7007, $850. 

. Soaerew MACHINE, #3, with stainless steel 
weyor, new, latest model, $3300. 

BUFFALO | SILENT CUTTER, Model 32B, 2 sets knives, 


$350 
ALBRIGHT. & NELL INEDIBLE CRACKLING PRESS, 


150-ton, excellent condition, 

Model 8&5 SCRIBE SAW, % 
h.p. motor, blade 3%” diameter, air operated, 
110/220 V, $285. 


BEST ‘ DONOVAN, Model 84 PRIMAL CUT SAW, 


. motor, blade 10” diameter, cuts 3'/,” 


-P 
depth, 110/220° Vv, 
Financing available with 
own payment, balance 12 mo., regular interest. 
VOELKER & COMPANY 
Meat Packer Equipment 
Terminal a. ae 
Little Roc! 
Phone: Collect PReokiie “5-1301 





1—Model 54B Buffalo Silent Cutter, 
capacity, equipped with 40 H.P. motor, 
60 cycle 220/440 volts. 


Wilkes-Barre, 


FOR SALE REASONABLE 

350 = Ib. 
3 phase, 
In excellent condition. 


E, A. ROOS & CO. 


Pa. Phone VAlley 3-8615 








#7 SO, DEARBORN ST., CHICAGO 5, ILL. 


Huron St., © 
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YOUR PACKAGED MEATS 
NEED OODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 


Wrapping Machines—also Power-driven Coders for 


Bacon Boards and other Boards used in the Meat 


Packing Industry. 


Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 


ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 








—CRY-0-VAC EQUIPMENT— 


mplete Ory-O0-Vac line in excellent condition, 
— isting of 1-Model HT-B, 1-Model HT-K, and 
Hot Water Spray Tank, all or part of, very 
reasonable, Please contact Thomasma’s, Inc., 
701 Leonard Street, Grand Rapids 4, Michigan. 





CHAIN HOISTS: Have two Robbins & Myers 
electric chain hoists for beef operation, 7% HP 
motor, 3 phase, 60 cycle, 220-240 volt, 60’ per 
minute speed, * lift, new—in original crates, 
Price $840.00 each. FS-221, T NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





FOR SALE: One BOSS 300 ton Hydraulic Press 
pant yg DUPPS 800 ton press both with electric 

ps. In excellent condition. Price $3,000.00 
Lovey Griffin Fertilizer Company, R.R.#2, Butler, 
Kentucky. 





SLICER, U.S. HEAVY DUTY: #3 series 
Very ‘ood condition. Best offer. DUBLIN 
& PROVISION CO., 829 
Bronx, N. Y 


556. 
FOOD 
SHERIDAN AVE., 





SAW FOR SALE: JONES SUP 36’ T-54, extra 

hea $1858.00 stainless steel roller table. Like New. 
00. Call Garden 5-3480 Chicago. 

FOR SALE: 2 Jones Superior T-54, 36” 5 H.P. 

meat saws. Stainless steel roller table. Right 
saws. In excellent condition. Phone WAg- 





BARLIANT'S 


WEEKLY SPECIALS 








THE FOLLOWING EQUIPMENT AVAILABLE 
FROM A CLOSED PLANT IN THE MIDWEST: 


incl. printing tares, 5’ x 8’ platform; TRACK 
SCALE: Toledo One-Spot, mdl. 31-314, 8 
#2211-0-184, 1600 Ib. cap.; DORMANT PLAT- 
FORM SOALE: Brey style 81-1511FC, 
#684825, 32504, 1000# on dial, 4’ x 6’ plat- 
form; PLATFORM SCALE: Toledo mdl. 
60-1-8822-800, ser. #1162, Printweigh, port- 
able, 30” x 30” platform on rubber wheels, 
or can be mounted on higher stand; AM- 
MONIA COMPRESSOR: Frick 6 x 6, rebuilt 
with 20 HP. mtr.; OAKITE CLEANER: mdl. 
482, ser. #408, used only six months; RO- 
TARY MBHAT CUTTER: similar Anco, 11— 
2% centers, recently rebuilt; BAND 
SAW: Do-All, mdl, MS-5, ser. 46959, 1% 
SHREDDER: similar Boss #705, size 
20, 8” x 14” feed opening. 











Current General Offerings 
Sausage & Bacon 
109I—COLD CUT VACUUM PACKAGING LINE: 
incl. Anco #832 Slicer & Stacker (used only | 
yi Check Weigh & Bag beam tt 3 model #253 
act Weight Scales; Standard ackaging Vacuum 
Machine, mdi. 6-7-19; Beach Russ Vacuum Pump, 
all in A-! condition $12,600.00 
9354—HYDRAMATIC SLICER: Anco #832, for, lunch- 
eon meats, latest style 
1146—FROZEN MEAT SLICER: General Mahe mdi. 
3124-24, new 1957, used only 6 mos.____$2, 
1051—PORK-CUT SKINNER: Lcetnsune #27, recon- 
ditioned & guaranteed 
9758—STUFFER: Anco 500 Ib. “cap., _Teconditioned, 
new gaskets, valves, A-! condition... 
1077—STUFFER: Buffalo 4007, w/val Wen" $900.00 
big Hp ye dy to be pic by stuffing valves & 
air piping, ready to be placed in operation: 
1079—MIXER: Buffalo #3, Ng ye 








- cap., 7; 
(stainless bowl available additional). sos Rare 0 
ge Leland mdi. {1000A, stainless steel 


bow Ib. cap., excellent cond. 
WIGSILENT CUTTER: Buffalo 743-B, 
P. mtr., 3—extra set knives 
9488 -CRINDER: Boss, with brand new Buffalo 668 
pie Duty | bow! & worm, 854” plates, 25 HP. 


1,000.00 
iGo CRINDER: Globe mdi. br oh” shelet 25 


mtr., extra plates & knive: 
106s -sTeaK TENDERIZER: Biro ‘indi. “PRO-8, stain- 


less steel, w/6” aluminum hopper . 185,00 
9386— PICKLE PUMP: Griffiths Big Boy #4, ‘excel 


$195.00 
9979—HAM & BACON TRUCKS: (8) similar Globe 








#7281, galv., shallow type, 38” x aid x 9 deep, 
20” iron wheels, w/handies ...... ‘ ea. $40.00 
9662—HAM MOLDS: stainless steel, with covers, 


like new springs, excellent condition, factory con- 
verted for use as Hoy Molds—Reduced to_ea. $12.75 
137—#£108 (1-0-E) 8 Ibs. 117 x 5!” x 41/2”. 

0-2-X) Il Ibs. 11% x 6” x SIA”. 


” 12%” x 6,” x ay”. ‘ad 

aM MOLDS: Adeimann Ham Boiler 

stainless steel, with covers: 
0-2-6, 12” x 54” x 5, 


rP., 






3—#2-0-E, 12” x bI4” x 5!” a. $ 
160—3¢6-0-E. 12%” x bi” x by" RET © * . $13.50 
1139—HAM MOLDS: (300) Anco Pcie stainless 
steel, 4” x 4” x 27”, little used . $14.25 
Rendering & Lard 
9944—BLOOD DRYERS: (6) 5’ x 16’, with 40 , 
& starter, A.S.M.E pp waggle rages we, $2,500, 
I “eXPELLER: Red Lion, ser. #866, w/drag se 


. mt. starter, silent chain dr. efeteam 
9057 HYDRAULICN PRESS: Dupps 300 ton 
pum ‘ bape fi ned + yee 
CH PE 
x opening, reco quarant 250.00 
erg age -WASHER: Anco #65, 30” x oe cyl., 
1,750.00 
1141—CRACKLING GRINDER: Williams, 14” x 14” 
throat ee 75 HP. mtr. _... $1,250.00 
1154—LA SETTLING TANK: stainless steel, 2. x 
6’ x Wee deep, w/sereen, like new. $250.00 





WRITE FOR FULL PARTICULARS 
1631 S. _— ge — 16, 1M, 
5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 





hand sa 
ner 4-3770 (Chicago, IH.) 


BARLIANT & ©. 








DISTRIBUTORS WANTED FOR 


AMERICA’S FASTEST GROWING 
QUALITY CORNED BEEF COMPANY 


FEATURING CORNED BEEF 
AND TONGUES IN 


3 DISTINCT CURES 


DELICATESSEN BRAND 
with that extra garlic flavor! 


MILD CURE 
with just a whiff of garlicl 


PLAIN CURE 


ERYOVAC-PACKED 


Any size briskets and consumer pieces 
eryovac-packed. We also ship wet-packed 
corned beef and tongues. 





_  JOBBERS write or call “stn : 
_ pistriputors{ TAylor 9-3909 


Folonial CORNED BEEF CO. 


137 SOUTH WATER MARKET 
CHICAGO 8, ILLINOIS 











CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ° St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 





IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


ind Fat Homogenizer Made in U.S.A 


First Phosphate Meat < 
e meh 
OEE. Miving Company, Inc. 


peer sesce 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 





tee, 


2 

# 

© 
.? 


@as 


pasts 


in this issue of THE NationaL Provisie 





Allbright-Nell Co. ..................... Third Cg 
American Dry Milk Institute, Inc. ............. 
American Hair & Felt agg 6 3 
Anderson Company, The V. 

Archibald & Kendall, Inc. 


Baltimore Spice Company, The 
Barliant and Company 


Cannon & Son, Inc., H. P. 
Chevrolet Division of 
General Motors Corporation 
Chicago Corned Beef Corporation 
Chicago Refining Corp 
Cincinnati Butchers’ ‘Su ply Company, The 
Colonial Corned Beef Eaaaeee 


Darling and Company : 

Drehmann Paving & Flooring Co. .............4 E 

duPont de = & Co. (Inc.), E. I. ........8 
Dupps Co., 


Fairbanks, Morse & Company 

Firestone Tire & Rubber Company ; 
First Spice Mixing Company, Inc. ............... . 
Foster-Built Bunkers, Inc. 


Gebhardt’s Controlled Refrigeration Systems 
Globe Company, The 
Griffith Laboratories, Inc., The 


Hess-Line Company 

Howe Ice Machine Co. ...................:. ae .4 
Hunter Manufacturing Company 4 
Hygrade Food Products Corporation 


Julian Engineering Company 


KVP Company 
Kadison Laboratories, Inc. 


Mayer and Sons Co., Inc., H. J. ........-..--0008 ; r) 
Meat Packers Equipment Co. .................05 ag] 
Mid-West Wax Paper Company ; 


Natural Casing Institute : 
Pfizer and Co., Inc., Chas. ..............00ce08 21,22 


Rath Packing Company, The viversile be an 
Remington Arms Company, Inc. ............... 5 
Ringsby Truck. Lines, Inc. .......0.......% 6. 0a 5 


ot. John: and Coe oo i5 6068 SNS 4, 
Sioux City Dressed Beef, Inc. < 
Smith’s Sons,Co., John E. ............ Second 
Superior Packing Company 

Sutherland Paper Company 

Swift & Company 


Rommel, Allwine & Rommel 


Tee-Cee Manufacturing Co., The ............. 
bE ay ir OR aes GAC a Front 
Thermo King Corporation .................. 
Toledo Scale Company 


United Cork Companies : 
United States Industrial Chemicals Co. ......... a! 


Warner-Jenkinson Manufacturing Company .... 


While every precaution is taken to insure accuracy, wé 
a against the possibility of a change or ommi 
this index. 





The firms listed here are in partnership with you. 
and equipment they manufacture and the service 
are designed to help you do your work more eff 
economically and to help you make better products } ; 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. ‘ee 


The 


THE NATIONAL PROVISIONER, JUNE 14, 
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